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From An Investment Standpoint 


An investment is something in which a part or whole of 
vour finances are tied up. Period of investment doesn’t alter 
the fact of it’s being there, or entitle it to a change @f name. 
But it’s there to make or lose for you, even if it’s only 
over night. 

Every dollar, in every investment, should be regarded 
even more seriously than the.total amount involved. If you 
work from that viewpoint you will get more real earning 
power from your investment than you eyer did before. 

In buying cans, the same truism applies. Invest in cans 
from the standpoint of merit, uniformity and quality of the 
individual can; the millions will take care of thernselves. The 
success of the canner depends on the product, plus the 
container, and on the quality of each, as one, rests glory, 
honor and profit. 


Think it over. 


AMERICAN CAN COMPANY 


Chicago New York San Francisco Montreal 


With offices i every large city 

















THIS PAGE DEVOTED TO MEMBERS OF 








‘ational Camel Goads and 








SECRETARY- JAS. M. HOBBS, GHICAGO, ILL. 








—— 


W. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


341 River St. CHICAGO 





Coage J. K. ARmSSY co. 


Wholesale 
BROKERAGE AND COMMISSION 


@ranches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 





GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 


BROKERS 
' 131344 Union Ave., Kansas City 


We cover all Jobbing points in Missouri, Kansas. Okla. 
homa, lowa, and Nebraska. 





E. C. SHRINER @G CO. 


WARUFACTURERS’ AGENTS AND BROKERS 8 


CANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE Co. 
@eokers and Manufacturers’ Agents 
OFFICES 


: Mercantile Co., Dallas, Texas. 
: pepemas Se. Sere oy et. 


DALLAS, TEX. 





Brokerage and Commission 
NEW ORLEANS, LA. 


_Seud us your offerings. Cover jobbing points 
in Lovisians and Mississippi. 





EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 
326 RIVER STREET, CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 
BEANS of all Kinds, Foreign 


and Domestic 
224 N. Wabash Ave. Chicago, Ills. 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller: Building 
LOUISVILLE, KENTUCKY 





T. J. OBYRNE & CO. 
Brokerage Commission 
Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 





Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 


HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





222 N. WABASH AVE. CHICAGO 


The Buning-LargerCo, 


Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 


Advances on Consignments 
Correspondence Solicited 
118-20 South Alabama Street 

INDIANAPOLIS, IND. 





E.L. STANTON &CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo. 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 








GETTYS BROKERACE Coa. 
SUBCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


S06 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
Kansas City, Mo. St. Louis, Me. 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, , Wichita Kan, — 


Cever All Jobbing CentersAdjacert te Al 
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"| | Canned Goods Brokers and Commission Houses 
' T h e J. M. P A V > R e O M r A N Y Address all ne 
| - oe : CHICAGO, ILL. 
' 4 C A N N E D G O O D S 311 River Street 
¢.W.BAKER & SONS C. J. SUTPHEN & CO. 
Canned Goods Brokers B. F. MOOMAW CO. BROKERS 
ABERDEEN, - MARYLAND nee wa | PICKLES, TOMATO 
Our Specialties: SAUER KRAUT PRODUCTS 
CORN AND TOMATOES | Brokers in Canned Goods, 222 N. Wabash Ave,, Chicago 
NULL & CAREY | ©2"* Labels and Shooks) cam pacer & Co. 
BROKERS IN Our Territory: Brokerage and Commission 
eae. and oie Southern and Middle Western| Banned Goods and Dried Fruits 
128 So. Front St., PHILADELPHIA, PA. States CORRESPONDEROS SOLICITED 
Fs es peg ght oe ne Correspondence Solicited 183 N. Wabash Ave., Chicago 
: Farnum Brokerage Co. 
(INCORPORATED) 
Merchandise Brokers 
Kansas City, Mo. 
pe We sell canned goods and everything. 
ve Have our own warehouse. New ac- 
: counts solicited. Particular attention 
ne given to the introduction of new goods. 
9 [LWECOVER THE UNITED STATES Write to us. 

































81 FULTON STREET 








| Charles S. Trench & Co. 


PIG TIN AnD 
TIN PLATE 


NEW YORK 


| FRED STRUBLE 
Merchandise Broker 





CANNED GOODS 
DRIED FRUITS 


McAlester Oklahoma 
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or Stevenson & Co’s. 
June 20th, 1905 


July 4th, 1911 Latest Improved 
Lock Seam Body 
Forming Machine 


For locking and forming the bodies of 
round, square or irregular shaped cans. 


The cut illustrates our latest im- 
proved lock seam body forming ma- 
chine, which machine has a capacity of 
not less than 50,000 perfectly formed 
and locked bodies per day of ten hours. 
The machine is the latest improved, up- 
to-date and is superior to any on the 
market. It is simple in operation and 
constructed of the best material. It 
is of best workmanship, and fully guar- 
anteed, and has a host of satisfied users. 


dering attachment. We furnish it with 
2 or without soldering attachment, as 
desired. 


BN The cut shows machine without sol- 


Prices on application. 


Manufactured by 


STEVENSON & CO. 


oe = 
q in —_ 601-7 S. Caroline St. Baltimore, Md. 




















Get Your 1912 Perspective 


The time is at hand to take a perspective for the com- 
ing ‘year and to plan for the expansion that will surely 
come to the successful Canner who has his eyeopener 
about him. 

All over the country, owners and prospective owners of 
Canneries will be asking which DOUBLE SEAMERS 
have given the greatest satisfaction and measured up to 
the present day requirements during the past year. 


Take our word for it, there’ll be only one reply—the 
man who knows will tell you and say it without hesita- 
tion: “Ams No. 58 and No. 68 DOUBLE SEAMERS, 
they are the greatest ever placed on the market.” He 
isn’t afraid to back up this statement either, for he 
knows that he has “AMS” guarantee back of it. The 
largest builders of DOUBLE SEAMERS in the world. 

Now, a word or two about these DOUBLE SEAMERS. 

The No. 58 and No. 68 Automatic DOUBLE SEAMERS 
will seal all standard size cans, and have these special 
claims of superiority over all others, and this consists 
in the numerous changes that can instantly be made 
by simply REMOVING the ROLLER RING and REPLAC- 
ING it with the size of the ONE DESIRED to be used 
for ANY PARTICULAR SIZE CAN. 

These two DOUBLE SEAMERS will seal can tops on 
bodies 1%4,-in. high and 2-in. diameter up to one gallon 
and over. The SCOPE in the range of the possible 
changes is instantly appreciated. ‘The machines have 
a feed tables to conform to any size can to be 
seamed. 

In the No. 58 the CAN STANDS STILL. The No. 68 
DOUBLE SEAMER is built for hand feed, or treadle, and 
it is optional with the purchaser in selecting the style _ 
of machine that best suits his. requirements. For this 
reason it is essential that he express his needs before 
ordering a m ne. 

These machines are BY NO MEANS confined to any 
PARTICULAR CLASS of cans. The operation of these 
Seamers is SIMPLE. The cans are placed on the base- 
plate with the cover, the treadle is depressed, and 
INSTANTLY the CAN ¢@ es the rollers, making &@ 
CLEAN and tight DOUBLE SEAM. We are in business 
to answer your questions... 


MAX AMS. MACHINE CO. 


Patents Pending Vernon, N. ¥..C, U. 8. A. 
Ams New No. 68 Double Seamer Mount Pf pa i. Turin, Italy. . 
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Bliss Automatic Round Can 
Double Seamer 





Patented 


33 Adams Street 


Representatives for Chicago and Vicinity—Stiles-Morse Co., 562 Washington Boulevard, Chicago, Il. 


THE CAN STANDS STILL 


This machine is entirely automatic and has been especially 
designed for double seaming filled cans. It handles cans 
from 1% to 5 inches in diameter by 2 to 10 inches in height. 


Four double seamer ralls are used. Each operation 
is accomplished by two rolls acting simultaneously at 
opposite points of the cover, balancing the pressure, 
lessening the twisting tendency and doing the work 
twice as fast as could be done with one roll. The rolls, 
being actuated by a circular taper wedge, produce a uni- 
form seam because of the uniform pressure. Write for 
details. 





Complete High Speed Equipments for 
Open Top and Packers’ Cans 





Catalogue No. 14C on Request 


E. W. BLISS COMPANY 


Brooklyn, N. Y., U. S. A. 










































































No. 1 


Automatic Rotary Header 


This machine is our improved 
Automatic Rotary Header, as fur- 
nished with elevator feed. It is 
adjustable for all sizes up to 414” 
diameter by 614” high, and has a 
capacity of 60,000 cans per day. 

The prime features of this 
Header are simplicity, rigid con- 
struction and easy adjustment for 
the various sizes. 

_All_machines are equipped with 
our special friction safety clutch 
and a countershaft is also provided. 
May be: arranged for direct con- 
nected motor drive. 


For further particulars write 


McDONALD MACHINE Co. 
CHICAGO, ILL. 
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American Coke and American Bharcoal 


TIN PLATES 


These products are made from select materials, by skilled labor, under the best 
conditions, and are everywhere recognized as the Standards of Tin Plate. 
Specially adapted to the manufacture of tinware and to the canning interests. 
Manufactured in grades and coatings suited to every purpose. 


American Coke 


American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Above classified according to the amount of coating. 
American Coke is an everyday plate, made better 
to-day than ever before. Specify the standard brands 
—AMERICAN. Write nearest District Sales Office 
for full information and quotations. 


American Sheet = Tin Plate Compal 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 
Chicago Cincinnati Denver Detroit New Orleans New York 
Philadelphia Pittsburgh St. Louis 


Export Representatives Pacific Coast Representatives 


United States Steel Products Company United States Steel Products Company 


Hudson Terminal Bldg., New York, N. Y. Los Angeles, Portland, San Francisco, Seattle 
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Ayars Machine Company, sew“tersey 








CORN SHAKER 
For Shaking the Cans of Corn before Shipping to give 
it a creamy appearance 














BRIGHTEN 
OVER YOUR CANS 
500 WITH AN 
AYARS CAN 
IN USE CLEANER 

















Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase 





the consumption of Canned 
Goods’ was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 


which type of container 1s 



































manufactured by us and imi- 
tated by others. 


—_ vhs sree COMPANY ul 


FACTORIES : 





lew Yor ce: 
aay T FOURTEENTH ST. 
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YEARLY SUBSCRIPTION RATES 
ited States, its possessions and Mexico, also Canada, 
me Oe United Kingdom, Europe and all countries in the 
bat iversal Postal Union, $5.00, postage prepaid. Single copies, 





DISCONTINUANCES 
bers over one year in arrears will be dropped in 
ce with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en application. 


TERMS 
with order for firms not rated or with whom we have 
not estab,ished credit relations. Bills for advertising and sub- 
scriptiens are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE a PUBLISHING CO. | ae all 
remittances to No. 222 Wabash Av., Chicago, U. S. Cur- 
rency mailed is at Galas risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. AAverthing forme 
close en oaeey- Advertising copy should be in by the Monday 
te of issue. To secure Bree fs, copy should be 
received ene full week in advance of publication. 














CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the followin ing 

regulations: Communications must always ae accompanied wi 
the writer’s name, as no attention is paid to anonymous letters. 
ting mark will be used where publicit is not de- 
dirabie. We do not hold ourselves responsible for views of 
mdents, but all interested are cordially invited to use 

eur columns freely. 








Entered a2 scoond-elass matter, March 21, 1895, at the Pest Office 
st Chicage, Illineis, under Act ef Mareh 3, 1879. 








Remember, in future, say canned FOOD. 

* * * 
No canner should lose sight of the Big Idea— 
PUBLICITY. 


* * * 


Of course, in your correspondence you are writing 
it “canned foods!” 
ok ok OK 
Keep on guard. When you see a ptomaine yarn 
clip it out and send it to Gorrell. He’ll do the rest. 
:*. 2 


It is beginning to look as if some of the tomato 
ogy had taken their cans to the pump once too 
oiten. 


YOU have an opportunity now to help the cause 
of canned foods by giving your support to PUBLIC- 
ITY. Will you do it? 


a * * 


Now is the time for all good canners to come to 
the support of PUBLICITY, particularly those who 
actually subscribed to the fund for promoting the con- 
sumption of canned foods and the general welfare of 
the canning industry. 


* 7K ok 


Congratulations are due the Iowa Canners’ Asso- 
ciation upon the manner in which they went at things 
at the evening: session at their meeting at Cedar Rap- 
ids. It resolved itself into a thorough-going experi- 
ence meeting. After the ice was broken, everybody 
seemed willing to get on his feet and give an ac- 
count of his troubles in the matter of irregularities 
on the part of buyers, etc., and some extremely valu- 
able information” was obtained for the Secretary’s 
private records. If all state associations would fol- 
low along the same lines, and exchange such infor- 
mation as that we refer to, a long stride would be 
made toward eliminating a great many of the diffi- 
culties now experienced by the canners. 

* * x 

Business sentiment is more healthy. This is the 
general opinion, both of business men in touch with 
the pulse of trade and of the principal commercial 
agencies, Dun’s last weekly report on conditions in 
the business world noting that “Improving sentiment 
is supported by an increasing volume of new demands 
in the leading industries. The corn report, taken 
with the high prices secured by growers, brightens 
the outlook for manufacturers and distributors. The 
record of trading defaults again makes an unfavor- 
able exhibit, but security markets reflect healthy re- 
action, money is in better request, and the volume of 
payments through the banks shows considerable 
gain over a year ago.” Bradstreet’s weekly busi- 
ness review states, in part, that “Changes in trade 
currents are not especially marked, the turn-over, on 
the whole, save principally at the South, being of a 
fair to good substantial character, not for stock- 
ing-up purposes entirely, but rather for near future 
distribution. But, what is probably more significant, 
sentiment, financial and commercial, the latter per- 
haps to a lesser extent than the former, has become 
undeniably better.” 








SIBLEY WAREHOUSE & STORAGE C 


Telephone, Central 79@ and 791 


We selicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water cennections, no switch- 
Our Warchouse Receipts are Accepted by All Bankers. 


iag charges. Rate of insurance, 42 cents. 


325 North Clark Street, 
CHICAGO, ILL. 
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DIRECTORS: FACTORIES: 
CRANWELL, Pres’t 

. NORTON, Vice-Pres't t CHICAGO 
Ass SMANN, Sec.& SYRACUSE 


T. A 
A. 
F.P, 
J.C. 
B. H. 
C.C.C CANONSBURG 
F. A. SSMANN, Jr. 

Cc. A. SUYDAM, Sales Agent 





TO THE TRADE: 








Each fall since we started in business, it has been our 
pride and“pleasure to thank our friends for their liberal patron- 
age during the season just closing, and this year we desire to 
emphasize our appreciation. 

We have made and shipped more cans this year than in 
any previous one, and we have given our friends the best cans 
and the best service. We are splendidly equipped to take care 
of your fall and winter packing in any style of can wanted, 
either regular Soldered Cans with Soldered Hemmed Caps 
or Open Top Cans, as you may prefer, and we will be delighted 
to receive your orders. 


Again‘ thanking you{for your valued business, we remain 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
‘THOS. G. CRANWELL, President. 




































How to increase the consumption 
of Canned Goods— 










Pack QUALITY only in your cans 
and use NATURAL PROCESS labels. 





THE UNITED STATES 
PRINTING COMPANY 


MAKERS OF 


“Labels that Sell Goods” 








NEw YORK 





» x 
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LABELS OF CHARACTER 


You put the best that’s in you—thought, 
energy, diligence—in your pack. 

Does your product—ready for market 
portray the careful and painstaking effort 
expended upon its preparation ? 

Your goods can be adorned with 
attractive labels, that will suggest and reveal 
their sterling qualities —character. 


At your convenience, we will be pleased 
to confer with you. 


Che United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 





65 Beech St., Norwood 53 N. 3rd St., Brooklyn 
CINCINNATI, OHIO ~ NEW YORK CITY 
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More of It 


T a recent meeting in Chicago of the members 
of the Cook County League of Women’s Clubs 
an address was made by Francis B. Atkinson, 
described in the newspaper reports as Asso- 
ciate Editor of the “Technical World.” Mr. Atkin- 
son may not have been correctly quoted in the news- 
papers. We trust that he did not give utterance to 
the following, which is taken from the Chicago 
“American’s” report of the meeting referred to: 

“Your husbands eat adulterated canned foods. 
You pay twice as much for eatables as you should. 
Get busy. * * * Nearly 300 women attended the 
meeting, which was held in the Auditorium Hotel. 
They represented more than 20,000 club women of 
the city. * * * When you buy canned food with 
bright colored labels, you have no idea what you get. 
It may be pure, but it may also be filled with enough 
poison to cause sickness, and even death.” 

Think of a man occupying an editorial position 
and being, in some measure, a molder of public 
opinion, going about delivering himself of statements 
as utterly false at those quoted. 

It is possible that the ‘““American” misquoted Mr. 
Atkinson. If it did, he should demand that it pub- 
lish a correction. If it didn’t then he should do what 
he can to make amends to the canning industry, for 
the assertions attributed to him are of the most slan- 
derous character. 

The statement that “Your husbands eat adulter- 
ated foods” is absolutely false, as every reader of 
Tue CANNER knows. That canned foods “may be 
filled with enough poison to cause sickness, and even 
death,” is the grossest kind of a libel. Mr. Atkinson 
would appreciate how untrue were the statements 
he is reported to have made to the clubwomen of 
Chicago if he would go out in any part of Chicago 
or anywhere else and try to find a can of American 
packed food containing an adulterant, harmful or 
otherwise. He couldn't do it, because American 
canned foods contain no adulterants. 

THE CANNER CHALLENGES HIM TO MAKE 


GOOD ON HIS SLANDEROUS ASSERTIONS 
SINGLE CAN OF FOOD 
STATES THAT 
CONTAINS THE POISON HE SPOKE ABOUT 
TO THE WOMEN PRESENT AT THE AUDI- 


BY PRODUCING A 
PACKED IN THE UNITED 


TORIUM MEETING. 


The trouble with Mr. Atkinson, granting that he 
really said the things the “American” says he said, is 
that he gained his misinformation concerning the 
quality of canned foods from the newspapers. Need- 
less to say he knows nothing about canned foods, 


or he wouldn’t have said such things. 


However, Mr. Atkinson ought not to have charged 
canned foods with containing poisonous adulterants 
What right has a 
man to go about delivering addresses on a subject 
THE 
CANNER has forwarded the “American’s” report of 
his address to the Bureau of Publicity of the Na- 
tional Canners’ Association, which, we expect, will 
ask him if he really did tell the women he addressed 
at the Chicago Auditorium these false things about 
the canners’ products, thus creating prejudice’ and 


unless he KNEW it to be true. 


concerning which he is shamefully ignorant? 


fear of a pure and wholesome class of food. 


CAPITAL INCREASED. 





The Grocers’ Wholesale Co., Chicago, has increased 


its capital stock from $10,000 to $30,000. 











“CANNED GOODS” A MISNOMER. 


From the Address by Hugh S. Orem before the Asso- 
ciated Clubs of Domestic Science, Sept. 21, 1910. 
I desire now to record a strong objection to the 
common use of the term “‘canned goods”’ when canned 
food is meant. It is an inappropriate term, quite as 
much so as to refer to a woman as a “female.” 
“Canned goods”? may mean paint, oil, or sand or soap. 
Our conception of food should be higher than mer- 
chandise. Canned food is a better term; it elevates 
the thought, even though it may not affect the palate. 























See Here, Mr. Canner 


Why do you try to sell so many goods in the large 
markets, when you can always do as well, and frequently 
better, in the smaller cities? 

Do you realize that jobbing markets like CANTON are 
profitable fields to cultivate? Do you not know that this 
market distributes a lot of canned goods of every descrip- 
tion, and that it is possible to build up a big and valu- 
able trade in Central and Eastern Ohio? We could tell 
you some mighty interesting facts about the territory we 
cover. We could tell you something worth the hearing 
in regard to the advantages of forming right connections 
in a market like THIS. 

Just drop us an inquiry. We'll be glad to respond 
promptly—and what we’ll say will be INTERESTING. 


THE SAMUEL SINCLAIR COMPANY, (Inc.) 


Wholesale Grocery Brokers, Canton, Ohio 
Successors to the C. L. Taylor Co. 








This is the 
name plate 
you see on 
the most 
efficient and 
dependable 
Gas Machine 
on the 
market. 

















TINLATE-SANITARY GOLD LACQUER 


Phoenix-Hermetic Company, 2444 W. 16th Street, Chicago, Ill, 




















THE CANNER AND DRIED FRUIT PACKER. 




















News of the Canners’ Associations 











Indiana Canners’ Association Holds Annual Convention at 
Indianapolis—Large Attendance at Interesting Meet. 
ings—lInterest Manifested in Pulp; Also in 
Publicity for Canned Foods. 

The third annual convention of the Indiana Canners’ 

Association, held at Indianapolis on Thursday and Friday 
last, November 9 and 10, was well attended and proved to 
be an interesting and instructive meeting. That the asso- 
ciation is a strong influence in promoting the welfare and 
progress of the canning industry in Indiana is evident. This 
point was referred to by President Chas. Latchem, of 
Wabash, in his remarks concerning the year’s work. He 
stated that the association had succeeded in obtaining for 
canning factory operators more liberal treatment in regard 
to child labor. Through the work of the association canning 
factories are now accorded the same consideration as farm- 
ers, and a child may now work in a canning factory as many 
hours a day as on a farm. There were no prosecutions of 
eanners for violating child labor laws reported during the 
year. 
” President Latchem stated that pulp manufacturing methods 
have decidedly improved during the year; that, due to the 
work of the association, Indiana canners have adopted more 
accurate methods of figuring canning costs, and that the 
packer, on account of a better knowledge of what it costs to 
produce his goods, is now more inclined to hold them for a fair 
profit. 

The president told the packers that their committee on 
pulp had met with the food officials and fully discussed the 
question of a standard for pulp, deciding upon a density of 
1:02 to 1:04 as a proper standard. Nothing, he said, had 
been decided upon as regards color, though the maximum 
amount of mold was fixed at 25 per cent of the fields. In 
conclusion President Latchem recommended the appointment 
of a committee designed to obtain and furnish members 
of the association with information and reports on unfair 
rejections, ete. ; 

Treasurer’s Report. 

Secretary-Treasurer Chas. Martz, of Arcadia, submitted 

a report showing: 


EE sectetebosPicdcgesetaasansaauarae $277.37 
EN 0. UPR a eee Cea Sresacceshccaccs 247.95 
Matnnee in - eheNte S256 FS RS 8 RS $ 29.42 


The secretary’s report was referred to an auditing com- 

mittee consisting of Messrs. Hutto and McReynoids. 
Tom Scott Sends Regrets. 

At this juncture Secretary Martz read a letter from Thos. 
A. Seott, of the Chrisholm-Scott Co., Cadiz, Ohio, expressing 
regret at his inability to be present, owing to pressure of 
imperative business, and wishing the canners of Indiana a 
successful meeting. Nobody is more poplar with the 
Indiana canners than Mr. Scott, and the sentiments expressed 
in his communication quite naturally elicited applause. 

President Latchem here announced the next number on the 
program, an address by Richard M. Milburn, of Jasper, on 
*‘The Ten Plagues of the Canner.’’ It proved to be a 
humorous summary, with comments on the troubles that beset 
a canner. He paid his respects to cannery promoters and 
drew frequent laughter from his highly appreciative audience. 

In the brief discussion which followed Mr. McReynolds 
said he had thought himself the only canner in Indiana 
having such troubles as Mr. Milburn described, but now 
knew there were others, adding a plea to packers to pack 
quality goods. Mr. McReynolds also cautioned the Indiana 
canners against opening prices on futures on a basis too 
low to leave them a fair margin of profit. 

“Necessity of Supporting Publicity.” 

The above was the subject of an address by E. L. Sanford, 
the well known Indianapolis broker, who pointed out to 
the packers the benefits derived from the work being carried 
on by the National Canners’ Association, with especial 
reference to the Bureau of Publicity. He also touched on 
the arrangements for securing settlement of packers’ differ- 
ences with buyers by means of standing arbitration com- 
mittees in cities of the United States having a population 
exceeding 50,000, thus making arbitration available to all 
canners. 

Mr: Sanford spoke of the enthusiasm of the largest can- 
ners in the country over the fine work of the National asso- 
ciation. He said it was an inspiration to witness the way 





in which they are giving the organization their suppo 
telling how, at the recent meeting of the National Exeeutiyg 
Committee in Chicago, many of the big packers present 
offered to double their annual subscription to Publicity for 
canned foods. ‘‘The idea that the larger packers are reggiy. 
ing most of the benefits which are being derived from the 
publicity work,’’ said Mr. Sanford, ‘‘is a mistake. The work 
the Publicity Bureau is doing is enlarging the consumption 
of canned foods, and that is benefiting all. Small canners as 
well as large should lend their support to the good work 
which the National Canners’ Association is doing to promote 
consumption and the interests of the whole canning indus. 
try.’’ The speaker urged that concentration of effort is neces- 
sary in this important undertaking in order to get the best 
results. 

Mr. Sanford offered the suggestion that a seal, showing 
the packer’s membership in the National Canners’ Asgogig. 
tion, be adopted for use on every member’s pack. He also 
suggested that a committee on Trade Relations could render 
valuable service. His remarks were very well received and 
appreciation manifested in applause. 

Wholesalers’ President Extends Greetings. 

Following Mr. Sanford’s address, President Latchem ip. 
troduced President Goddard, of the Indiana Wholesale 
Grocers’ Association, who expressed his pleasure at being 
present and extended greetings to the canners of Indiana 
from the wholesale grocers’ organization of their state. Mr, 
Goddard also declared it to be the policy of the Wholesale 
Grocers’ association to deal fairly with the manufacturers 
of the products they distribute. 

Supplementing the remarks of Mr. Sanford, President 
Latchem explained to the convention that joint boards of 
arbitration have been established by the National Brokers’ 
Association and the National Wholesaler Grocers’ Associa- 
tion in twenty cities throughout the country, and that the 
National Canners’ Association is considering adding packer 
members to these boards, with the view of giving the canning 
interests direct representation. 

President Latchem then spoke of the manner in ‘which the 
National Wholesale Grocers’ Association proposes to codper- 
ate with the canners’ association in raising a large fund for 
Publicity. 

McReynolds Endorses Publicity. 

A good word for Publeity was at this point spoken by 
Mr. McReynolds, of Kokomo. He said the canners seemed 
not to realize the importance of the work being carried 
on in the name of Publicity. ‘‘Every canner in Indiana,” 
the speaker stated, ‘‘should join the National Canners’ 
Association. ’’ 

He gave Publicity credit for the great improvement in 
the general condition of the canning industry as compared 
with a year or two ago and, before ending his remarks, moved 
that blanks be passed around for signatures pledging mem- 
bership in the National, which motion was carried unani- 


mously. 
THURSDAY AFTERNOON. 

The second session of the convention began with a short 
address by Lansing B. Warner, attorney and manager of 
Canners’ Exchange of Chicago. Mr. Warner spoke at the 
invitation of President Latchem, and told the canners of 
the progress of Canners’ Exchange since its organization 
four year ago. In that time, Mr. Warner stated, canners 
have been saved in excess of $250,000, and if no more losses 
oceur before the end of the year this sum will be increased 
by $120,000 to $130,000. This year’s losses have amounted 
so far to $54,000, only about 3 per cent more than last year, 
and will make no difference in the dividends to the sub- 
seribers. Mr. Warner said Canners’ Exchange has at present 
cash assets of $322,000 and that most of the prominent 
canning concerns in the United States are members. He 
hoped, he said, to soon have the rest interested. All losses 
this year have been satisfactorily adjusted. : 

Here followed a discussion concerning the selection of 
depositories of the funds of Canners’ Exchange. Grafton 
Johnson, of Greenwood, suggested that the funds should be 
deposited in banks in communities from which they are 
drawn. 

Mr. L. A. Sears, of Chillicothe, Ohie, a member of the 
advisory board of Canners’ Exchange, spoke of the increase 
amount of clerical work which would be necessitated if, in 
paying a loss, checks had to be drawn on a large poses | 
banks. The advisory board, he explained, had consid 
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the matter and decided it was best for the interests of the 
members to keep the cash assets on deposit in Chicago. He 
further explained that the policy of the advisory board is to 
limit the size of the deposits in individual banks. 


The discussion was participated in by Messrs. McReynolds, 
Warner, Smith, Latchem and Johnson. Mr. Johnson offered 
a motion designed as an expression of the sense of the 
Indiana association concerning the disposition of the cash 
assets of Canners Exchange, the motion, in order that no one 
would misunderstand it, being, at the request of President 
Latchem, reduced by Mr. Johnson to writing. 


While this was being done the convention turned its atten- 
tion to the pulp question, which was the subject of the fol- 
lowing address by John E. Shrik, of Tipton, entitled: 


The Manufacture of Pulp from the Packer’s Standpoint. 


Within the last year there has been a great change in the 
methods employed in the manufacture of tomato pulp, and 
perhaps greater changes are to follow. The requirements of 
the law are such that the old methods must be revolutionized. 
Except to a few large users of the product, tomato pulp, as it 
should be made, is a comparatively new field into which a few 
pioneers are now blazing new trails. But, regardless of the 
methods they use, all seek to attain the same end, namely, 
color, flavor and purity, which are so closely allied that any 
means employed to obtain one of them tends to obtain all and 
vice versa. The prime requisites are absolute cleanliness and 
rapid handling, without which failure is assured. 

The first step, then, should be a thorough washing of the 
tomatoes. One form of washer (which I mention only as an 
illustration) is a tank large enough to hold several bushels of 
tomatoes and a sufficient quantity of water to thoroughly 
Joosen all the dirt. At the bottom of the tank is an endless 
chain conveyor, open so that sprays of water can penetrate it. 
This conveyor carries the tomatoes up an incline, where they 
are washed by several sprays of water, under pressure, both 
from above and underneath, and they are then dumped in a 
picking or sorting belt. 
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This should be about eighteen to twenty inches wide, open 
like the belt in the conveyor, so as not to accumulate dirt or 
juice, and long enough to accommodate a sufficient number of 
men or women standing along it to pick and cull out all rotten, 
bad or green tomatoes. The former containing mould and count- 
less batecia, the latter darken the color so that only sound, red 
ripe tomatoes should be used. A high percentage of acidity is 
an important factor in obtaining a good flavor, and it is im- 
Possible to make as good a product at the close of the season 
as it is earlier, before the tomato begins to taste flat. 


Upon leaving the picking belt the tomatoes are again sprayed 
and then conveyed into a breaking vat, into which steam is 
turned, causing them to rapidly melt down into a pulp and 
boil. This process is kept up until excessive frothing and foam- 
ing ceases, at which point the pulp is ready to go through the 
cyclone, or gin. The breaking vat possesses the advantage of a 

e@ capacity for handling, but inasmuch as open steam does 
not cook as rapidly as closed steam coils, the process is de- 
layed, thereby impairing the color to certain extent. On this 
account I do not think that this method is as good as that of 
running the tomatoes direct from the picking belt through the 
scalder and into the cyclone. The latter method not only in- 
sures more rapid handling, but admits of the possibility of 
gd Seed from the pummies of the choicest and earliest 
te t. Our best, earliest and most prolific tomatoes are grown 
— the seed of early stock selected and saved by the growers 

emselves. Artificial selection thus employed will in a few 
ory develop an early, prolific, more perfect variety which is 
ond adapted to local soils and climatic conditions than those 
- ~s are produced by seed houses for all sections of the 
b untry. I shall not go into detail as the subject is sufficiently 

_ and important to be treated separately. 
in pry now to the process, the screen in the cyclone and, 
the se all metal fittings which in any way come in contact with 
which peeing be of copper, or the pipes may be enamel-lined, 

c perhaps better still. Iron unites with the acid of the 
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tomato to form a compound which darkens the color. You 
have perhaps noticed dark rings around the necks of catsup 
bottles; this is due to the presence of iron which, combined 
with the tannin of the cork, forms a compound which is the 
basis of black ink. 

I wish to advocate here the use of a finishing machine, which 
I think is absolutely essential. It not only separates all foreign 
particles, such as black specks, seed, etc., which are not taken 
out by the cyclone, but produces a more even consistency, better 
appearance, and consequently a greater value for the product 
when marketed. 

Coming now to the tank or kettle used in cooking, the vacuum 
kettle is undoubtedly best, as it admits of the possibility of 
more rapid reduction. In this way no color is lost and further- 
more the flavor does not escape in the steam. However, the 
high cost of installation probably does not justify its use. 

The cheapest equipment is the cypress tank and copper coil. 
A two-inch cypress tank five or six feet in diameter and deep 
enough to permit of rapid cooking without boiling over is most 
suitable. To insure the greatest amount of heat radiation the 
basket coil should be used; one constructed of two and one- 
half inch copper tubing about two feet six inches wide at the 
bottom, three feet wide at the top and standing when set up 
about three feet high. In this form of coil there are two three- 
quarter inch intake openings looking to the side, one at the 
top, the other midway down, and also a three-quarter inch ex- 
haust opening at the bottom looking down, all in a vertical 
line. It is important to have a free and open exhaust, as it in- 
sures better radiation and prevents burning of the coils. 

The copper jacket kettle is in the most general use by 
manufacturers of high grade pulp and is no doubt an improve- 
ao on the former equipment inasmuch as it is easier to keep 
clean. 

After the pulp has been drawn into the cooling tank or 
kettle it is boiled down as rapidly as possible and without drain- 
ing, as this method is obsolete. The separation of the so-called 
water, which is in reality the best part of the pulp, is due to 
incipient fermentation and by it all the flavor and bright color 
is drained away, leaving only the pummies. 

At the meeting held here last summer there was some dis- 
cussion as to the determination of the length of time for cook- 
ing to obtain a certain specific gravity. We tried the weight 
test, but found that conditions did not admit of sufficient ac- 
curacy, so we were obliged to rely on testing by the eye, which 
proved more or less satisfactory. 

When the pulp has been reduced to the desired specific 
gravity it is drawn off quickly as possible into cans which have 
been previously steamed, and then sealed at once. Before 
drawing off, all valves should be tightly closed, inasmuch as 
steam causes burning on the coils or sides of the kettle if 
allowed to escape through the valves, after the pulp has been 
drawn below the top of the coil or steam packet. A small lump 
of tallow thrown into the kettle at the es ee of the process 
will help to eliminate the burning and also to prevent boiling 
over. 

The five-gallon enamel-lined can for pulp has recently -come 
into popular favor and has been used very extensively this 
year. It is, to say the least, a great improvement over barrels. 
But the great trouble with the five-gallon can is that it is not 
strong enough to be processed to an extent where the entire 
contents reach the boiling point, without which I do not think 
it possible to obtain complete sterility. By the time the pulp 
has been drawn into the can it is cooled down below the boil- 
ing point and if any bacteria whatsoever get in they multiply 
rapidly, increasing in a geometric ratio. Their presence is 
evidenced by the appearance of bubbles on the surface of the 
pulp. If, then, the five-gallon container.cannot be used, there 
remains one possibility—the gallon can. 

The manufacture of tomato pulp is a live issue of interest to 
all packers. The population of the country is growing and with 
it comes an everincreasing demand for catsup, chili sauce and 
other tomato products, all of which stimulate the appetite 
and in turn increase the consumption of all food products, in- 
cluding canned goods. However, there seems to have been a 


_ question in the minds of some users of the product as to the 


requirements of the law, so that they have been afraid to invest 
money in a commodity which they feared might be confiscated. 
If there is any doubt as to the construction of the law it should 
be clearly set forth and a standard established, not only as to 
specific gravity, but as to other requirements as well. When 
this is done the demand will increase, thus creating a better 
market. Large users cannot expect to manufacture, themselves, 
a sufficient quantity of pulp to meet the growing demand; 
they will be obliged and glad to look for a supply upon which 
they can depend. Indiana should take the lead in making not 
only good pulp, but the best pulp, pulp which is worth a 
premium. Quality will create the demand. Tomato pulp is, 
then, a matter of common interest to packers and requires the 
hearty co-operation of all to put its manufacture upon a 
scientific basis. 


Dr. Barnard on Pulp Making. 


Dr. Barnard, State Food Commissioner, followed Mr. 
Shirk,. speaking briefly on the pulp question. ‘‘I leave 
it to you,’’ he said, ‘‘if Mr. Shirk hasn’t given you a talk 
just like a food commissioner, and like I have talked to 
you during the past year or two. The food officials and 
packers have come to a common understanding, and we 
are now working together to promote the canning industry 
of Indiana. Developments in the past season were greater 
than in any previous season in my experience. 

‘*T have no message to deliver to you and no instructions 
to give as to the manufacture of pulp. As Mr. Shirk 


pointed out, it remains for the packers of Indiana to 
make pulp of such good quality that it can be sold in any 
State. ’’ 

Dr. Barnard complimented the canners on their more 
prosperous appearance than last year, a reference to the 
improved conditions in the canning industry: 
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‘The Commission is better equipped to solve the pack- 
ers’ problems, and the industry is now in the hands of men 
who better understand what is happening to the tomato 
through all the stages of manufacture. But I want you to 
learn to come to headquarters with your troubles. I want 
to know you better, and I want you to visit me. If you 
have a problem, bring it to me, or to my inspectors, who 
will be present throughout the afternoon and tomorrow.’’ 


Information Wanted as to Testing. 


Mr. W. P. Hapgood, of Indianapolis, at this point 
referred to the need of information on how to test tomato 
pulp, in order that the packer may know whether his 
product is all right or not. The handling of tomatoes, he 
said, is simple, cleanliness and speed being the essentials, 
but he thought the packers needed to be informed how to 
test their pulp, which, he said, may be found of the right 
quality by one food official and pronounced unfit by 
another. Mr. Hapgood expressed the desire that Dr. Bar- 
nard or some other official of the food department furnish 
the packers with the enlightenment needed. 

Tests and manufacturing methods were discussed in the 
address of Hans A. Duden, of the Indiana State Food 
Department, who followed the remarks by Mr. Hapgood. 
Mr. Duden said: 


Hans A. Duden on “Tomatoes and Tomato Products.”’ 


The next speaker was Prof. Hans A. Duden, of Indianapolis, 
who, after a reference to the origin of the tomato, concluding 
that Peru was the birthplace of this famous vegetable, con- 
tinued: 

Tomatoes were cultivated extensively for some time in Italy 
before the United States produced them as a field crop. The 
name ketchup or catchup, as it is sometimes wrongly spelled, is 
derived from the Malay ‘“Kitjap,’’ East Indian pickles. 

These notes are chiefly collected in order to discuss a few 
facts about pulp making. There are a great number of methods 
of pulp making—every factory, of course, claims its methods the 
very best. The quality of ketchup depends naturally on the 
kind of pulp produced. Certain small pulp makers have very 
defective methods. Pulp stored in barrels salted or not salted 
and kept in warm storage rooms is not a desirable product. 
Some pulp makers try to save fuel and steam, letting the 
pulped mass stand for a while until a fermentation begins. The 
gases formed by the life processes of micro-organisms raise the 
tissues, and the tomato juice, or, as it is called, the water, is 
drawn off below. The government has decidedly forbidden the 
use of decomposed tomato products manufactured in the states. 
Imported fermented tomato juices and fermented extracts from 
Italy are now considered unfit for food purposes and have been 
withheld at the ports. From a scientist’s standpoint it would 
be more desirable if the pulp could be converted at once into 
ketchup without undergoing a long storage of any kind, but 
that seems to be impossible, as different buyers require different 
grades of pulp for their products. 

Therefore, we have to consider the necessity of making the 
best of the situation. The tomatoes must be very well cleaned 
of dirt and mold before the cyclone removes all skins and seed. 
The approximate proportion of this waste is two-thirds of 
seeds and one-third of skins. When dried this waste contains 
about 20 per cent of an oil which may be extracted with 
naphtha. Heat pressing removes about 10 per cent of it. The 
presscake is about as valuable as feeding stuff as the oil 
obtained. The naphtha-extracted residue is employed by others 
as a valuable fertilizer in forced cultures. Italy uses this waste 
for all three purposes. When we consider that about 30,000 
acres of tomatoes are grown in Indiana for canning purposes 
we wonder why not one of the factories seems to have saved 
this valuable waste. 

I analyzed during this season about 250 samples of pulp, and 
that which was left over after making the tests was poured on 
some dahlia beds. You should have seen the splendid plants 
I raised in a very short time. It is certainly a quick-acting 
fertilizer. 

Tomatoes contain citric acid as a natural component. When 
pulp is kept.in an iron tank or pumped through iron pipes it 
naturally dissolves, iron forming citrate of iron, which is of a 
dark brown color. What kind of a color do you expect in your 
finished ketchup under such conditions? 

You all know that vinegar should never be heated in a copper 
vessel. It forms poisonous acetate of copper, especially at the 
point of contact with air, yet every factory seems to use copper 
kettles for heating and mixing ketchup ingredients. Some of 
the pulp makers seem to have great troubles in getting a good 
color. All of them use open kettles for cooking down the pulp; 
= not use vacuum kettles, which have revolutionized glue- 
making, sugar boiling, etc., and will produce the same marvelous 
improvement on the pulp color, taste and smell? The manu- 
facturer who uses tomatoes for soups is especially particular 
in preserving taste and smell. He will tell you that his stock 
must not be cooked down in contact with air, but must be 
pulped, heated and filled into cans and processed in the closed 
can at higher temperature than boiling water. The density of 
this pulp is 1.018-25. 





Others have come to the conclusion that they must boil down 
their pulp in open jacketed kettles with a steam pressure of 
60 to 70 pounds, or about 290 degrees Fahrenheit at the kettle 


walls. Do you wonder that it sometimes burns to the sides 
after heating for some 40 to 60 minutes until it reaches q 
density of 1.040 or more? After such a cooking the mass is 
very homogeneous and separates with difficulty from the tomato 
juice, and that is what seems to be desirable for this kind of 
make. The pulp maker who employs the water drawing off 
method, which I mentioned, loses out on two vital points, This 
material is filled with micro-organisms from the previous fer- 
mentation; this causes trouble with existing federal and state 
food laws and, while he may save some steam, he certainly 
wastes the most valuable portion of the tomato, namely, the 
tomato juice, which contains the greater part of the sugar 
the fruit acids, in fact, all the good tasting products of the 
tomato. 

At first our food authorities thought favorably of using silver 
coils for heating pulp and ketchup. Solid silver coils were 
tried and soon disintegrated into a crumbly substance. Electro- 
lytically silvered copper coils were tried next and proved much 
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better, yet sliver plating does not last very long. Aluminum 
kettles were a complete failure and after all experimentation, 
the old-fashioned tinned copper kettle has been found service- 
able in every respect. 

Formerly pulps of all kinds of density and specific gravity 
were manufactured and sold on appearance and color. Now a 
more uniform standard is the aim of the progressive pulp 
maker, and this standard is set by most of the makers at 1.040. 
In my analytical work I found some very peculiar pulps, which 
had the proper density, but an abnormally low total acidity. 
I at once suspected salt and found it present in every instance. 
When buying pulp, basing your sale on density, be sure that the 
pulp is free from salt. Salt causes a fictitious gravity; 2% per 
cent is equivalent to about 20 points on the specific gravity 
scale, or 16 degrees on the dipping refractometer. 


A few remarks about the analytical work on pulps and I am 
done. I would suggest that the microscopical mold count be 
made the basis for deciding whether the pulp is carefully 
handled or not. I would further suggest that Mrs. Bitting’s 
method of observing the spiral tissues very carefully in regard 
to their changes caused by decomposition be incorporated in the 
microscopical finding. It is absolutely impossible to obtain con- 
cordant results on account of micrococci, nearly impossible to 
obtain good results on a baterial count, when a factor of 
2,400,000 must be used. Mycelium of mould are recognized with 
a high degree of certainty and can be relied on. I look at the 
same time for hyphae, the fruit-bearing spore heads of the 
molds. Their presence would indicate insufficient sterilization. 
We may further determine the specific gravity, the natural 
amount of which would be from 1.020 to 1.024 when not con- 
centrated. Next a determination of total acidity follows (the 
titration is to be made by one-tenth normal sodium hydroxide 
solution, phenolphthalein being used as indicator). A refracto- 





2ND HAND CANNING MACHINERY BOUGHT AND SOLD 


Send us list of what you have for sale—stating condition. R 
We have large stock machinery—new and rebuilt—always on hand. 
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A. K. Robins & Company, 116 Market Place, Baltimore, Maryland 



































reading of the juice will be of much help and give us 
of for judging the pulp. We can now decide whether the 
Ly cidity is abnormally high or low or low compared with 
cific gravity. In the first case a determination of volatile 

- ots called for; in the second case fictitious density must 
acids termined by 4 centrifugal salt test. The analyzing of 
be de ts and of total ash of the juice have been resorted 


~~ = of doubt. A soup pulp of good quality would have 


the following figures: 





Soup Pulp. Ketchup Pulp. 
ee. ice pe menaieentlion 1.024 1.040 
Ific gravity..-----+++- C 
ST poly... sc. -ecceeeceeee 54-56 90-100 
© 17.8. cee ‘ 32.5-33.2 46.5 
Retr ate acids 0-0.6 0.8-1.0 
— STESSTEEEDIDIIIIDD «4-8 per cent 12-18 per cent 
ba iee All’ closed Closed 


Spiral tissues..-------+++++-+++- 
Extract Sea pdecccecessseeeneeeee 


Mr. Loudon Unable to Be Present. 


The next address on the programme was one by Mr. 
Loudon, of the Loudon Packing Co., of Terre Haute, but 
President Latchem announced that Mr. Loudon was unable 
to attend the meeting, whereupon National Secretary Frank 
E. Gorrell was called upon and read the following able and 
interesting paper on the work which The National Canners’ 
Association is doing and planning to do: 


4.49 per cent 8.4 per cent 


Address of National Secretary Gorrell. 


Since I last addressed you the National Canners’ Association 
has made great progress, both in enlarging its sphere of use- 
fulness and in perfecting the work which it then had under 
consideration. ‘Those of you who attended the meeting held 
at Chicago last week have some fair idea of the scope of 
association work, and if you will compare the volume of busi- 
ness transacted there with what was formerly accomplished 
at the Executive Committee meeting, the result cannot be but 
pleasing to every canner in this country. For the benefit of 
those who were not present last week I would like to outline 
briefly some of the summer’s accomplishments: 

The work of making the experimental pack was commenced 
about the beginning of the canning season and continued 
throughout the summer. It has cost thousands. and thousands 
of dollars, but we have stored at Washington today a practically 
complete experimental pack, which can be drawn upon for 
scientific observation for years to come. 

We have had manufactured and used tin cans made from 
the three different kinds of tin ordinarily used in packers’ tins. 
Some of these were packed without lacquer or enamel, while 
on others we have experimented with every known lacquer, 
so as to demonstrate which is the best. 

The agitation about extra coated tin will be scientifically 
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settled as one of the results of this work, and we also expect 
to establish for all time the question of the necessity of a 
dating law. 

The first examination of the experimental pack was made 
October 24, in Washington. It was attended by a distinguished 

y of men, including the assistant chief of the Bureau of 
Chemistry, Brigadier General Sharpe, Colonel Brainerd, and a 
number of his commissary staff, as well as chemists represent- 
ing our association’s interests. The physical examination found 
nearly all of the tins in excellent shape and there were but 
slight indications of perforations in any of the lacquers. 

When we consider the magnitude of this one examination, and 
remember that it will be followed by subsequent ones for 
every four months, possible during the next three or four years, 
the meat of the field that we are working in can be somewhat 
grasped by our lay minds. 

This work is being watched .by the scientific world at large. 
We learn that its results will be recognized as establishing 
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certain elementary problems regarding our industry. It will 
stand as a record for all time to come. 

General Sharpe, who spent the entire day with us during the 
recent examination, stated to those present that that day was 
making history for the canned goods industry which would 
probabiy go down to posterity for a hundred years to come. 

One of the most important matters at our Executive Com- 
mittee meeting last week was the consideration of bills now 
before Congress. Your secretary prepared and submitted a list 
of the most important ones, and I will call your attention to 
two or three of them. 

One is the bill introduced by Mr. Macon, prohibiting the 
dealing in futures in agricultural products or commodities. 
Should this bill be passed it will be illegal for any canner to 
sell future corn, tomatoes, or other products. 

Another bill introduced is to regulate the quantity of coating 
on tin plate. As this is a measure about which very little is 
really known, it would be indeed a hardship to impose upon the 
canners the compulsory use of extra coated tin plate until 
science determines the truth. 

A number of measures have been introduced affecting bills 
of lading, all of which are important to the canners. 

Still another is placing sugar on the free list. Our Executive 
Committee voted to favor this bill, and while it may not affect 
the packer of tomatoes, yet it does affect those who are putting 
up a number of fruits and vegetables. 

The Mann net weight bill is again introduced, and this is to 
have the attention of our legislative committee. Perhaps one 
of the most important acts is one aiming at the manufacturers 
of patent medicines who misbrand the same. 

It has been suggested, and our legislative committee con- 
templates, an amendment to this bill which will prohibit the 
manufacture and sale of home canning compounds. 

Perhaps the canners of this country do not realize the sale 
and use of these mixtures, all of which contain excess quantities 
of boraxine, or other preservative chemicals. Outside of limit- 
ing the consumption, which is indeed a small matter, is the 
harm that is done by the general impression given that canners 
themselves use preservatives. Throughout the country house- 
wives are always enocomizing, and these canning compounds 
are being labeled and sold in such a way as to show the house- 
wives that they can as successfully preserve fruits and vege- 
tables as the regular manufacturer. 

They can, of course, chemically, and there is where our 
bureau of publicity finds that much of the erroneous impression 
gets its start. At our meeting last week one of the canners 
stated that he had been told by a housewife chat she now was 
getting wise on the use of chemical preservatives and was put- 
ting up just as good products as the canners themselves. It 
is hoped that this bill in Congress can be so amended as 
to prohibit the manufacture or, at least, the sale of these 
compounds, which are doing such a great damage to our in- 
dustry. 

In the past six months our association has been investigating 
the question of export trade—not so much perhaps just now to 
increase the consumption of our products in foreign countries 
as to provide a safety valve in the way of getting rid of the 
excess product at a reasonable profit, so as to keep the local 
market in a healthy condition. 

Our association has gathered together a number of ques- 
tions which will be propounded to our consular sefvice through- 
out the world and they in turn will let us know just how much 
present consumption there is—how to make it greater, and the 
objection there is to the use of our canned foods. 

While this work is only begun, it will be possible a little later 
on, we believe, to get the government, at its own expense, to 
send abroad for us a special representative who will do mis- 
sionary work in the great fields that so far have been un- 
exploited. 

Recently canners who have been selling their products in 
New York City have been confronted with a local health 
regulation which prohibits the return of leaks and swells. 
While this local regulation has practically been removed, we 

understand, yet some of the jobbers object to returning these 
leaks and swells because they claim it is a violation of the 
pure food law. 

Our association has asked the Board of Food and Drugs 
Inspection to have a regulation adopted which will permit the 
return of these leaks and swells to the canner. As we have 
explained to them, these swells and leaks are not to be again 
used for packing purposes, but the canners desire to have them 
back again for the purpose of identification. You all know 
the practical results of paying for swells without examination. 


In connection with our investigation of ptomaine poison 
cases, we have recently arranged for valuable co-operative 
work with the Federation of Grocers of the United Kingdom, 
in England especially. American canned foods are almost 
tabooed because of the libelous publications which constantly 
appear in the press of that country. A number of these articles 
have been sent to us, and we are finding that they are far 
worse than those that have been published in the United States. 
It is natural to believe that this co-operation with the English 
grocers will lead to the establishment of much more friendly 
relations between the canners of this country and the dis- 
tributors there, and it is reasonable to expect that in the course 
of time increased consumption of our products can be looked for. 

Our co-operation with domestic science teachers and writers 
is constantly going on. We are preparing a text book which 
will shortly be introduced into a number of the schools of this 
country where domestic science is taught. This text book 
will handle the subject of canning in a practical way, and 
will point out the healthfulness, economy and nutritive qualities 
of our products. 


Our work of investigating ptomaine poison cases is being 
followed as vigorously as ever. Experience is daily teaching us 
more and more how to handle these cases, and our bureau of 
publicity has lately been most successful in not only getting 
denials of these publications through the columns that have 
formerly been against us, but we have also succeeded in educat- 
ing the editors that our industry will stand for no more libels 
of this kind. 

Every way that you can turn the National Canners’ Associa- 
tion is standing to protect your interests. We have right 
behind us, and this gives us the moral courage to strike, re- 
gardless of position or power. For years the canning industry 
suffered perhaps more serious ills and misfortunes, which were 
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the outcome of our disorganization, than almost any industry 
that has been able to survive at all. Through the support of 
the representative canners of this country we are today strong, 
and with the help that we are expecting to gain in the future 
we will in time build up an organization without the weak 
features such as we are suffering today through the lack of 
money. 

Our Executive Committee is proposing a great campaign. By 
a@ unanimous vote last week it was decided that the canning 
industry alone raise $25,000. This is possible to collect when 
every canner does his full duty. There are perhaps 25,000,000 
cases of the product which are directly affected by our work. 
If each and every canner will contribute his $1.00 per thousand 
eases the fund of $25,000 can be easily raised. Remember, 
though, that we are weakened by each one who shirks this 
responsibility. A dollar here and a dollar there detracts from 
the general aggregate and means that additional embarrassment 
to our efforts. 

Through their representatives the Machinery and Supplies 
Association has indicated that its members will raise another 
$25,000. There is little doubt but what this will be done when 
the canners show their interest and earnestness. 

At the meeting last week one of the largest wholesale grocers 
of the country stated that if the canners and the allied industries 
would raise $50,000, the members of the Wholesale Grocers’ 
Association would undoubtedly be willing tc subscribe $50,000. 
This means a fund of $100,000, which will enable us to start 
a general advertising campaign by purchasing direct space in 
the newspapers and magazines. There is no doubt: but that 
this will be a very effectual weapon to overcome the prejudice 
against canned foods. 

While apparently a large sum, it is insignificant when we 
look at the advantages to be derived. Yet in order to raise 
this sum every canner, large or small, is equally responsible 
for success or failure. We have no method of appealing to you 
except through moral suasion. There is no power to authorize 
direct taxation, and our only hope is that we can show you 
that for every dollar you subscribe you can except several in 
return. 

You have adopted the canning business as a method of 
earning your living. In order to be successful a canner must 
be a good business man. If he is a good business man he will 
do all that he can to increase the sale of his output. 

We are here today not asking alms, but presenting you a 
good proposition. Please bear in mind that whatever you give 
is not a donation. It is as legitimate and necessary an ex- 
penditure as the pay of your field boss or processor. 

We have demonstrated that we can increase the consumption 
of canned foods. The National Canners’ Association is no 
longer an experiment, when the best and most enlightened 
business men of the industry do not hesitate to say that the 
improved conditions of today are largely the results accom- 
plished by the National Canners’ Association with the as- 
sistance of the small sum of money that it has had at its 
command. It is fair to accept this statement as a business 
truth. These men have been convinced and they are all suc- 
cessful business men. 

Our Executive Committee has wisely placed the assessment 
so as to fall on each canner in proportion to his output. 
Three years ago a number of the canners and others interested 
in the business raised the present sums that have been dis- 
tributed. These three year subscriptions have practically all 
expired. Our Executive Committee, instead of increasing the 
assessment of $1.00 per thousand cases, has decided to make a 
territory canvass of the industry and by interesting every 
individual canner thus swell the sum to the desired amount. 

You are asked today to start a second campaign of publicity. 
We have endeavored to present to you a few of the most 
potent arguments. There are many others which would take 
hours and hours to relate. The necessity for this does not ap- 
peal to us, for you certainly are well posted through your 
meetings and your trade journals. 

I have been asked by your president to give this little talk 
and at its conclusion I will be pleased to hear from any 
eanners present, either those favorable to the work that has 
been done and desire its continuance, or from those who have 
eriticisms to make. Our system is not perfect and mistakes 
have probably been made. It is from good honest criticisms 
— we get our inspiration for better accomplishments in the 
uture. 

All that we ask is your Interest, and when you have satisfied 
yourselves that the National Canners’ Association is a necessary 
organization, then give us your support by signing the sub- 
scription blanks when they are presented to you. 

r. Gorrell was several times interrupted by applause, and 
there was a hearty outburst at the conclusion of his address, 
when subscription blanks were passed around by Messrs. 


McReynolds and Martz. 

While this was being done and the signed subscriptions 
collected, brief speeches endorsing the work of the National 
Canners’ Association were made by I. V. Smith, of Delphi, 
and Friend F. Wiley, of Edinburg. 


Mr. Johnson’s Motion Lost. 
Grafton Johnson at this juncture presented his written 





motion concerning the funds of Canners’ 


read as follows: 
I move that the secretary request the advi 
Canners Exchange Insurance Co. to deposit this amittee 4 
funds with the national banks of Chicago, or othe oe 
cities where such funds will bring the largest return cn 
e 


Exchange, It 


insurance company, such depositaries to hay 

of not less than $1,000,000, the financial standing of su Rene 4 

to be subject to the approval of the advisory committee = 
On a rising vote the motion was lost. ‘ 


Standardizing of Pulp Testing Method. 
Reverting to the pulp question, Mr. Hapgood said he felt 





F. F. 


WILEY, OF EDENBURG. 


that pulp manufacturers need standardization of methods of 
testing pulp and suggested the appointment of a committee 
to work with Doctors Bitting and Barnard and others to 
arrive at a method of standardizing pulp tests that would 
be recognized by or be satisfactory to the federal officials. 

President Latchem explained that a committee had con- 
ferred with the officials, and that the only test arrived at 
was that of density. 

The session here adjourned. 


FRIDAY MORNING. 


The first speaker before the convention Friday morning 
was J. P. Davis, who addressed the canners on the subject 
of fertilizers. Farmers are reaping short crops in this coun- 
try, he said, because of the lack of one of the three neces- 
sary elements in the soil. ‘‘Europe,’’ said Mr. Davis, ‘in 
forty years has doubled the yield of farm lands, and I 
believe the American farmers can double theirs in twenty. 
Rotation of crops is necessary, in order to maintain and 
build up soil fertility.’’ 

Continuing, the speaker expressed the belief that money 
had been wasted in the past on commercial fertilizers 
because of the use of fertilizer of a kind unsuited to the 
users’ particular needs. ‘‘Fertilizer manufacturers now 
study the farmer’s particular requirements and supply him 
with the fertilizer he needs. If the farmer can be educated 
to realize that the use of fertilizers suited to his particular 
needs is essential, together with intelligent rotation of crops, 
increased yields will be realized and the soil’s productivity 
maintained. The fertility problem will not be solved until 
packers, fertilizer manufacturers and experiment stations 
get together and co-operate in disseminating information 
among the farmers.’’ 

Mr. Davis next dwelt on the value of conserving the mois- 
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-. in the soil. ‘‘If the farmers will take pains 
~ ae the moisture that is in the soil in the spring,’’ 
to arr} ‘she can grow maximum crops whether it rains or 
he sat ’summer. Drainage, too, is very necessary, also a 
not ha of vegetable matter mixed into the soil. Another 
vont, in Indiana deep cultivation of the soil is necessary.’’ 

? 


Getting Acreage and Improving Quality. 

speaker was W. A. Van Camp, manager of acre- 

oy ay Gat Camp Packing Co., of Indianapolis. Mr. 
age Camp gave an interesting practical talk, mainly devoted 
bir . siting of acreage. He explained how he gives prizes 
to a of boys and girls (the children of the farmers) for 
to wor yields. This, he said, makes it easier to get acre- 
cs and the cost is small. In this way, he explained, he 

: closer to the growers, but said he did not want any- 
a to grow tomatoes for him unless he wouid make proper 
‘ “of a good fertilizer. Mr. Van Camp further stated that 
pet of his method is to hold occasional meetings with the 
coewets, for exchange of information. ; 

Referring to the practical value of tomato clubs among 
the growers, he said that in this way interest in the can- 
er’s crop is increased. Mr. Van Camp advocated the form- 
i. of such clubs to get both larger yields and improved 
ov He strongly advised careful rotation of crops, and, 
4 response to a question, said there is danger of blight if 
tomatoes are grown on the same land more than twice in 
succession. 


Selecting a Trade-Mark. 


The above is the title of an interesting address delivered 
by C. R. Lane, of the Trade Mark Title Co., of Fort Wayne, 
Ind. This paper, which contained much information of 
value to packers, reads as follows: 

may select a wife without much reference to his 
family, his neighbor, or to society in general, but it would 
be a very unwise thing to select a trade-mark that way. 

A trade-mark is a property, although it may not be a tangible 





CHAS. W. McREYNOLDS, OF KOKOMO. 


thing at first. It is only a sign, consisting of a word or device 
or a picture, but by association with certain goods, it comes 
to stand for a real interest which, under the law, is the entire 
and exclusive right of him who was first to adopt and use the 
mark. Thus a property right is acquired in what lacks certain 
elements of tangibility, and yet men have been known to buy 
an entire business in order to aequire the trade-mark under 
which that business had been made a success. 
From this it will clearly appear that expert advice is an 
absolute essential in the selection of a trade-mark, and it is 
oming more and more the practice among enlightened business 
men to go to no expense in the adoption of a mark until they 
have ‘taken advice from those who are prepared to give it. I do 
not mean to say that anyone can give such advice as to remove 
all element of risk in the selection of a mark, but that is all 
the more reason why expert advice should be sought. If there 
were any one place to which he who is seeking a trade-mark 
could go to find it, he might be always able to select a lawful 
mark which would please him and become his exclusive property. 
ere is, however, no such place in this country. Under the 
laws of Germany, the seeker of a good trade-mark can go to 
the archives of the Patent Office of that country, and he would 
be able to discover what marks are registered; and he would 
be safe in choosing any mark that was not already of record, 
it was a mark that could be otherwise lawfully used 
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for such purpose. The reason is that in Germany no mark be- 
comes personal property held under a vested right until it is 


registered. In this country, however, registration is provided 
as an essential aid to protection, but does not in itself establish 
ownership of the mark. First use alone can do that. That is 
to say, the rule of ownership in the United States as well as in 
England from which we draw our law, is adoption and use. This 
does not mean use only, in interstate shipment, but use in the 
sale of a vendable article, intrastate or interstate. The label 
under which the article is sold must contain the mark by which 
the article is to identified by the buyer, and he who was 
first to usc such a mark, if otherwise in accord with the law, 
acquires an exclusive right to its permanent use. 


The difference between the law of Germany and the law of 
the United States should not be forgotten. It would seem very 
desirable to adopt the German course and force registration 
of all marks, but our best constitutional lawyars say that this 
country cannot adopt the German method of protecting trade- 
marks, because of its constitutional inhibition. The constitution 
of the United States, which was the product of the people, 
expressly reserves to the people all powers not specifically con- 
ferred upon the government. At the time our constitution was 
written, the founders of the government did not have trade- 
marks in mind, and as a matter of fact, the courts had had 
very little to do with trade-marks at that time. Trade-marks had 
been in use for thousands of years, but it was not until com- 
paratively recent times that the owner and user of a trade-mark 
went into courts to maintain his exclusive rights under his 
priority of use as a common law proposition. Therefore at the 
time of the formation of the American Constitution the wisdom 
and need of the protection of trade-marks by the letter of 
the law had not attracted the attention of our forefathers 
As a matter of fact, it was not until 1870 that the developments 
of business forced the congress to bring about the passage of 
the first federal statute on the subject. The Continental Con- 
gress took cognizance of interstate commerce, post roads aad 
general welfare, all of which have been the basis of great develop- 
ment and great appropriation by the congress of the United 
States under the constitution, but trade-marks were not specifically 
recognized. It would now require a constitutional amendment 
to enable congress to enact the German law in this country. 
In the meantime we are making great progress. The courts 
now recognize that trade-marks are property of the first magni- 
tude and the later legislation of the United States has given 
recognition to the doctrine that. trade-marks can be protected 
in interstate commerce as well as in trade with foreign nations 
or with Indian tribes. ‘There is a statute on the books that 
is working wonders for trade-mark owners. 

The first thing to do in the search for a trade-mark is to 
make all possible investigation as to what has already been 
used for tbe same line of goods. The rules of the Patent Office 
divide all merchantable articles into forty-nine different classes, 
but it is not necessary to extend the search beyond the food 
class when it is intended to select a mark under which certain 
foods are to be sold. Not all foods are goods of the same 
descriptive property, and hence if the mark is intended for use 
solely for canned fruits and vegetables, the search for marks 
used in that line of goods, while it should be thorough, is all 
that is needed. The same mark may be registered by others 
for goods of different descriptive quality. 

The first place of search of courts is the Patent Office of 
the United States. No wisely advised business man would think 
of adopting a mark until he had searched the files of the Patent 
Office with an expert knowledge of how to search. The files of 
the Patent Office are supposed to be complete, and the arrange- 
ments for making searches are supposed to be ample. If the 
Patent Office search is thorough, it ought to be reliable so far 
as the official record is concerned. But it must be understood 
at every — of the way that as long as the law in this country 
remains as it is there is always some risk that every applicant 
must take. Therefore, in addition to the search in the Patent 
Office, the wise seeker of a new trade-mark will get in touch 
with those who are prepared to make searches by reason of their 
own accumulation, of ‘trade-mark information. Likewise the 
wise seeker of a trade-mark will study all the trade journals 
that come to his desk so that he may locate any mark which 
cannot be found registered in the Patent Office. Thousands of 
trade-marks are used without registration and while this con- 
dition remains true there is no source of information which 
would be despised or neglected by him who is seeking not only 
his own advantage, but also to be fair with his business neighbor. 

This is a big country. Many users of trade-marks remain in 
ignorance of the law and the rules of practice. The wise man 
will not rush in where even experts fear to tread. More trade- 
marks are in use without registration than with, but that is 
because the imperative necessity of registration has not yet been 
explained to the majority of business men. It is not under- 
stood by all who hear the explanation. There is ground to 
suspect that nine-tenths of the busiest lawyers in the country 
know too little about the trade-mark law and the Patent Office 
practice to be safe counsellors in such matters. The work is full 
of detail and the chargeable compensation small, so that only 
a few lawyers try to master the trade-mark branch of their 
profession. They cannot be blamed for this, but they should not 
depend upon themselves when. conscious of their own lack of 
knowledge on the subject. The fact is, it is not all a lawyer’s 
job to lead business men to protection of trade-mark property. 
An immense amount of money must be spent to secure the prope: 
equipment for the service. ‘There are now registered more than 
84,000 trade-marks in the Patent Office, an no one is com- 
petent to pass on a new trade-mark until he has access to this 
registered file. When you come to think of the hundreds of 
thousands of trade-marks in use without registration, it is easy 
to see the difficulties growing out of the law and the size of the 
country. A man in Arkansas may be the first user of a mark 
registered to a canner in Maine. The Arkansas canner did not 
lose his vested right by failure to register his mark, but he lost 
his prima facie right, and he must go into a contest to clear 
the title to his mark, This costs more than registration, but 
the contest cannot always be put off and the expense must 
sometime be borne. The Arkansas man was within his legal 
rights in refusing or failing to register, but he would have had 


more money if he had registered his mark and thus prevented 
the registration of it by the Maine canner. It is this failure 
to register that causes so many trade-mark clashes. It is no 


exaggeration to say that an unregistered trade-mark is an un- 
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lanterned derelict in the commercial channel. The services of 
an expert are made highly necessary in choosing a new mark, 
or in putting an old mark on record in the official chart in the 
Patent Office. Let me again set forth the fundamental rules 
governing the wise selection of a legal, technical mark. 

First. A mark must be original. It must not be in use by 
others for goods of your descriptive property. Notice that I 
said use—not registration. The records of the Patent Office 
show whether the mark is registered or not but only an agency 
in the business has any wide knowledge of use. Even the 
agency cannot know it all, but it is likely to have valuable 
files of indispensable service as the years pass and its bureau 
grows. As was said before, all risk of error cannot be avoided, 
but there are ways to reduce the risk to small proportions. 

Second. A mark to be legal and registrable, exciusive and 
serviceable must not be descriptive of any quality or use of the 
goods. This means that the mark must be arbitrary. When such 
a mark is selected, it will acquire a meaning, usefulness and 
rowing value by reason of constant association with the goods 
n the day’s sales. The reason of this rule against descriptive- 
ness is this: No one can be deprived by law of the right to 
proclaim the quality of his goods, but if he were allowed to 
register words as trade-marks which are descriptive he would 
have an exclusive monopoly of that word as to his goods. If the 
goods had only three qualities and three men were permitted to 
register the three words that described the article, they would 
have a monopoly of its manufacture. A trade-mark is designed 
by law to be a perpetual right, and a perpetual monopoly of 
some necessity would put the world at the mercy of the owners 
of the trade-marks, If they were to combine, they would have 
a monopoly that no supreme court could destroy. The rule of 
reason as to a descriptive trade-mark is against it in favor of 
the consumer. 

Third. The mark must not be a _ geographical name. The 
reason of this rule is, two canners living in the same time have 
the same right to use the name of their postoffice on the labels 
and this would confuse the customers, who under the law has 
the right to depend upon the trade-mark to guide him in the 
purchase of goods. 

Fourth. The mark must not be a proper name, for the reason 
that there are many persons of the same name, in the same 
business, with the same right to use their own names in their 
business. This would again confuse the customer. There are 
exceptions to this rule, the principal one relative to names writ- 
ten or printed in a peculiar distinctive way, and names used 
from a period of more than ten years prior to the passage of 
the law. Time does not permit a full explanation of these 
exceptions. 

It will be understood from the several references to the cus- 
tomer that in the eye of the laws on trade-marks the customer 
is the largest figure. The purpose of trade-marks is to guide 
the buyer to the goods he wants and thus deliver the profits 
to the maker or seller of the goods. A trade-mark is a common 
earrier of profit. A mark that is not exclusive cannot perform 
this service, and therefore no wise man will adopt such a mark or 
use such a mark when he finds it unable “to deliver the goods.”’ The 
wise man will insist above everything else that his trade-mark be 
exclusive to him, and therefore he is driven by the logic of the law 
as well as of his self interest to search until he finds a legal, 
technical, valid word, or design which is exclusive and can be 
protected as his exclusive property. That is the whole motive 
of the law and the equity courts welcome contests that clear up 
titles to trade-marks. Under the new law the Patent Office 
under judicial guidance has become the clearing house of trade- 
mark property. ‘ 

In evidence of this note the recent judgment of $445,000 
iven a Cincinnati shoe manufacturer against a St. Louis manu- 
acturer for infringement of the trade-mark “American Girl.” 

Verily, trade-marks are property of the first magnitude. The 
judgment was the amount of profit the infringer had made in 
the sale of shoes under the infringing brand. This is one of 
the penalties of the new law of 1905. Such a judgment vin- 
dicates the penalty sections of the law which was_ designed to 
protect property and insure equity. It also vindicates regis- 
tration under the law because of the fact that except for regis- 
tration the plaintiff could not have so easily proved damages 
of that size. The plaintiff would have had relief under the 
common law but he fared much better under the statute. 

Select your trade-mark therefore with a view to registration. 
As a legal trade-mark runs forever, its course should be made 
smooth by the law’s best protection. $ 

Mr. Lane closed by reading a list of words which should 


not be adopted as trade marks. 
The Good of the Order. 
An address which was favorably commented on by all who 
heard it was that by Wm. C. Smith, of Delphi, entitled, ‘‘ The 


Good of the Order,’’ reading as follows: 

When your president and secretary invited me to address this 
meeting upon some subject of my own choosing, I told them 
promptly that I would choose the subject of ‘The Good of the 
Order,” as under stich a subject I could discuss anything pertain- 
ing to the canning industry. That if I run dry on one thing 
could discuss another, and so on until I covered the whole field. 
That this method would probably enable me to say something of 
interest to you Indiana canners. 

What are we here for? 

We have left our busy factories and offices with all their per- 
plexing problems of “leaks and rusties,” “goods not quite up to 
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the standard,” “rejections,” bills becoming du 
not in sight to meet them, how to fill a 100° per CONE compaestoae 


50 per cent of a pack, etc., and come to the Capit . 

convention to mingle with our brothers in dete ae and tot 
swap ideas, get pointers, listen to us dry speakers hee Osperity, 
time, and for a while forget our troubles. ’ © @ good 

Now, if we are here to have a good time ; 
troubles, then I should discuss only the cheerful tenrus ret red 
canning business. Well, what are some of the cheerfyl feat = 
the canning business? I will enumerate a few. I see th ures of 
East some of our jobber friends are much excited and - down 
ing themselves up to a white heat because some canners are fine 
down upon deliveries: of tomatoes upon their future ped i 
Some of these canners out of a fifty or sixty percent wet a 
actually delivering fifty to sixty percent, upon a conttnes 4 
— for a one os poneems delivery, and the jobber who a 
the contract is threatening to “put the law” 
canner. : w' to the offending 

In the first place, a canner who has no more sense 
a contract that calls for a 100 per cent delivery oan 4 — 
“the law put to him,” and the jobber who insists on such a — 
tract is entitled to no sympathy if this canner fails to deliver the 
goods. The probabilities are he is getting a dose of his own medi. 
cine. Have you not known cases when the canner delivers the f ll 
100 per cent upon a declining market that the jobber makes th 
startling discovery that the goods are not standard and rej 
the whole lot and purchases his supplies at a lower figure om 
that mentioned in the 100 per cent contract? _ 

Is it not significant that you never hear of any complai 
goods not being up to standard when there is a bent ee 
that rejections are only numerous when there is a full pack and 
the market is declining? 

Packers may have different ideas as to future contracts, but in 
my opinion the ideal contract is one that provides that if for an 
unforeseen cause, over which seller has no control, he shall be un. 
able to pack the goods the buyer consents to the cutting down of 
the order without liability for claim or damages, 20 per cent and 
for any further deductions seller shall pay buyer 5 cents per dozen 
to 50 per cent of contract, which amount seller agrees to furnish 
The contract containing the further provision that in case of rail- 
road and other strikes, the explosion of boilers, or the destruction 
of the factory by fire or cyclone, the liabilities of the contract 
shall cease. 

Under such contract if seller is judicious in the sales of futures 
he is protected, no matter what the whims of the season may be 
If the jobber sells under a like contract he is likewise protected and 
no one is harmed. I have sold futures under a contract of this 
kind for fifteen years and can recall but one instance when I re- 
duced deliveries to 50 per cent. In that time I have never known 
a crop of vegotstiee used by canners to be less than half of a 
crop, and such a calamity*is not likely to occur, so that a canner 
or jobber who sells futures judiciously is always protected by 
the use of such a contract, and as the retailer never sells futures 
he cannot be harmed with a short delivery to the jobber. 

In the event of a full pack and a declining market the canner 
has no protection under any kind of a contract unless he deals 
only with honest jobbers or packs his goods strictly according to the 
terms of his contract. 

The safe rule for the canner to follow is to so sell futures 
under the contract I have mentioned that in the event of a crop 
reduction to one-half normal, which seldom occurs, and then if the 
worst happens he can at least deliver the 50 per cent of his con- 
tract, which he is bound to furnish. In the event of a full pack, 
pack your goods strictly standard, then you are in position to 
force the buyer to take the goods he has purchased, no matter if 
the market is going down the toboggan slide. 

But there is a question noW agitating the public that is of more 
vital interest to the canner, the jobber and the retailer than any 


_ever before discussed by the public, and that is the question of 


the elimination of the middle man, so that the high cost of living 
may be reduced. 

We have only to read the daily newspapers to know that this is 
a live question and one that is now being discussed with vehe- 
mence by the consuming public. The canner is not a middle man, 
he is a producer. The jobber and the retailer are the middle men, 
but the consumer supports us all. : 

The middle man need not delude himself with the idea that the 
agitation to eliminate him is but a passing whim. It is not 
enough for him to look out across the business landscape and say 
that the little black cloud of protest coming from the consumer 
and rising above the business horizon is but a little blustering 
storm of no consequence that will quickly blow away leaving no 
damage in its trail, for that little black, ominous looking cloud 
is but the gathering forces of the death-dealing cyclone, and unless 
something is done, and done quickly, its intensity and velocity 
will increase until ere the middle man is aware of it, it will have 
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a 
engulfed him with all its terrible force, destroying and wiping his 
pusiness from the face of the earth. 

“The voice of the people is the voice of God.” When the pocnte 
speak let us hear and quickly heed. The people are speaking as 
hey have never before spoken. We cannot delude ourselves with 
the thought that it is not the high cost of living that is bothering 
the people, but that it is the cost of high living. While there is 
much merit in the point that the trouble is in the cost of high 
living, there is more argument upon the side of the high cost of 
| we read that in a certain state out of the consumption of 
thirteen million dollars’ worth of feetuce sold to the consumer, 
the middleman received seven million dollars, is it not enough 
to arouse the indignation of the producer and consumer and cause 
them to get together and demand a more equal distribution and to 
devise and to put into execution plans by which he who tills the 
soil will receive more adequate compensation for his labor, and 
by which the consumer may buy cheaper the necessities of life? 
“A few days ago some one in this city made a thorough investi- 
gation of the prices paid for produce and other eatables, by the 
consumer to the grocery man, for the past ten years. His report 
contained one startling Statement of vast interest to the canner, 
which was, “The price of canned goods has not varied in all the 
ten years.” Is there a canner upon this convention floor who 
will stand up and say that he has for the last ten years sold his 
products each year at the same prices? I pause for an answer 
to my question. Receiving no reply, I again ask, is there a can- 
ner in the state of Indiana not here or one in the whole United 
States who will say that for the past ten years he has received for 
all his products the same prices year after year? If there be such, 
write me. My address is Delphi, Indiana. 

It is common history that during the past ten years for some 
of our products we have received the following amounts: From 
62%c to $1.00 per dozen for tomatoes, the average price being 
not to exceed 75c per dozen. 

For peas, 55c to 85c per dozen for Early Junes, the average 
price being not to excee 70c per dozen. 

For corn, 40c to 90c per dozen, the average price being not to 
exceed 6244c per dozen. 

For hominy, 40c to 80c per dozen, the average price being not 
to exceed 55c per dozen. 

It is also common history that the goods I have enumerated 
have been sold by the retailer for not less than 8 1/3c to 10¢ per 
can, or $1.00 to $1.20 per dozen. Upon these goods the canner’s 
profit has during the period named not averaged to exceed 10 per 
cent, and often he has sold corn and tomatoes at a loss. 

If, then, the history of the country is the history of Indian- 
apolis and the consumer has for ten years paid the same price for 
canned goods, some one during that time has been receiving an 
average profit of 40 to 65 per cent for tomatoes and peas, 60 to 
90 per cent for corn and more than 100 per cent for hominy. 

Is it any wonder that the worm when tread upon turns and 
shows fight, feeble though he may be? Are we to become as the 
lobster who when caught by the high seas upon the dry land 
exerts no energy to crawl back to water but waits for the dashing 
wave to rescue him from his perilous poms. and if the water 
fails to come, languishes and dies upon the sands and rocks? Have 
we no more backbone than the mollusca of the seas? Have we not 
the sand to get and stand together and perfect an organization 
that will get us our share of the 60, the 90 and 100 per cent that 
is going into the pockets of some one other than the packer and 
the consumer? Have we not the right to demand and receive more 
equal distribution of the profit that is being made upon canned 
goods by parties other than ourselves. If such demands and such 
an organization is a violation of the Sherman law, then the old 
sacred idea that “Law is the perfection of reason,” “That her 
seat is the bosom of God and her voice in the harmony of the 
world,” is a myth and a delusion and “hope tells a flattering tale, 
delusive, vain and hollow.” 

I do not wish to be put down as a “discontented knocker,” 
growling "bout the country’s ills.” I would “chloroform the dismal 
talker,” and to such I would say: 


“Take a course 0’ liver pills, 
Stop yer durnki-o-tee howlin, 
Chaw some sand an’ git some grit; 
Don’t sit in the dumps a-growlin,’ 
Jump the roost 
An’ boost 
a bit! 


“Fall in while the band’s a-playin’ ! 
Ketch the step and march along— 
*Stead o’ 2a agp brayin’, 
Jine the hallelujah song! 
_ Drop your hammer—do some rootin’— 
Grab a horn, you cuss, and split 
Every echo with your tootin’— 
Jump the roost 
An’ boost 
a bit!” 


But my friends I have not been giving you .“‘dismal talk” or 
“pessimistic brayin’.” In the language of one of the greatest 
presidents that ever sat in the White House chair, “It is not a 
theory, but a condition that confronts us.” 

I am not yet ready to say that the elimination of the middle 
man is desirable. I do not believe it is. But 1 do say that the 
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middle man must correct, and correct guenty, some of the abuses 
that now prevail in the business world, or he will be eliminated 
whether his elimination is desirable or not. At least he will be 
“Shanked” if he don't watch out. 

Now, there are other cheerful subjects pertaining to the can- 
ning business that I could discuss, but what’s the use? 

We come here, look over and study those cost charts hanging 
about and wonder how in the thunder we got the price to pay our 
car fare to this convention, let alone paying hotel bills for two 
whole days. Yet. convinced though we may be, that we are not 
getting enough money for our products, we will return to our 
homes, fall in the same old rut, pursue the even tenor of our way 
as spineless as ever. 

Brother Canners! Don’t you think we need a few backbone 
bracers? Haven't we stranded human lobsters been waiting long 
enough for the sea to come to us? No doubt we have made mis- 
takes, but let us remember as Roosevelt said, “The only man who 
never makes a mistake is the man who never does anything.” And 
that, in the language of Josh Billings, “Success don’t konsist in 
never makin’ blunders, but in never makin’ the same one twist.” 

We are engaged in the packing of unadulterated foods free from 
preservatives or other dope. Foods fit to grace the table of the 
greatest king the world ever saw—the American consumer. We are 
feeding the nation with the best and cheapest food ever produced. 
Yet we are not receiving adequate compensation for our labor. 
While the consumer is year by year paying the same price for our 
produets, and a price against which he is making no protest, yet 
this price is making some one other than ourselves a profit out of 
reason. 

Let us set in motion the machinery that will correct this evil. 

If we wish our business to grow we must keep up the standard 
of our goods and sell them at a reasonable price. 

The canner is not demanding the lion’s share of profits. All he 
wants is that profit that will enable him to pay a decent price for 
his produce, his labor and his supplies, and leave him such a mar- 
gin that will enable him to maintain the wear and tear and keep 
up the efficiency of his plant, support his family and lay by a com- 
petence for the period of decrepitude and old age that comes to 
us who live more than the allotted three score and ten. 

We can only receive that profit when we all stand together, figure 
out the actual cost of our products, add the profit and demand 
the price. If then the middle man seeks to retaliate by going into 
the canning business himself or tacking on to our price such an 
exorbitant profit as will drive away the customer from our goods, 
then eliminate him and go direct to the consumer as some of our 
brethren are doing even today. ° 

There is no handling this question with gloves. We must grasp 
it bare-handed so that we can hold it with a firm grip. The fight 
is on, we must not falter by the wayside. Our morning prayer 
must be give us backbone. Our noon prayer, give us more back- 
pone. Our evening prayer, Oh! Lord, more backbone. 

Mr. Smith was frequently applauded. His paper made a 
fine impression. 

Election of Officers. 

On motion of F. F. Wiley, seconded by C. W. McReynolds, 
the old officers were paid the compliment of being reélected, 
as follows: 

President, Charles Latchem, Wabash. 

Vice-President, Wm. C. Smith, Delphi. 

Secretary-Treasurer, Charles Martz, Arcadia. 

Mr. Latchem seemed disposed to decline the honor of 
reélection, but the members of the association, who appre- 
ciate the good work done by the officers during the past year, 
refused to listen to him. 

It gives THE CANNER pleasure to say a word in regard to 
the work of the officers of the Indiana Canners’ Association. 
Messrs. Latchem, Smith and Martz have proved themselves 
extellent officials and under their leadership the association 
has thrived and been of much benefit to its members. 

F. F. Wiley made a motion that the secretary send state- 
ments to all delinquent members asking for payment -of 
dues, that a second statement be sent each delinquent at the 
end of thirty days, and that, in the event of non-payment in 
ten days thereafter, they be drawn on for the amount due. 

Vice-President Smith moved that the secretary be in- 
structed to write the National Canners’ Association that it 
is the sense of the Indiana Canners’ Association that it 
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should be represented on the National Executive Committee 
by two members. This motion was supported by F. F. Wiley, 
who, however, urged the canners of Indiana to give the 
National financial support proportionate to the representa- 
tion desired. 

The motion carried and the convention adjourned sine die. 

The following is a partial list of packers and others in 
attendance: 


Those in Attendance. 
CANNERS. 


Charles Latchem, Pres., Wabash. George Hagelskamp, Indian- 
W. C. Smith, Vice Pres., Delphi. apolis. 
Chas. M. Martz, Secy.-Treas., I. V. Smith, Delphi. 

Arcadia. James Stoops, Dayton. 
Taylor 0. Ballard, Franklin. Thomas Nugent, ashington. 
» tt. Ror y sh. E. C. Deens, Dunreith. 

yman E. Ott, Franklin. D. M. Hougland, Underwood. 


. L. : W. J. Larkin, Swayzee. 
Ernest B. Killion, Plainville. N. L. Hutto, Sharpsville. 
J. F. Rutter, Rossville, Ill. T. Harshman, Saratoga. 
+ & Todd, Cayuga. A. Curtis. Pekin. 
na Coffin, Cayuga. John R. Hougland, Vienna. 
i 0. Brandenburg, Sheridan. Ira Bridgewater, Vienna, 
= M. Dunham, Sheridan. Chas. W. McReynolds, Kokomo. 
Ez P. Ryder, Crothersville. M. G. Martin, Franklin. 
cr pyr, Crothersville. H. Ferguson, Elwood. 
Jo J. W. Harbauer, Toledo, Ohio. 


ns, Westfield. 





IF. C. Wagler, Bunker Hill. 
Richard M. Milburn, Jasper. 
Mr. Morgan, —-————— 
John R. Mutz, Edinburg. 

R. C. Mayhall, Edinburg. 


J. E. Abshier, Newburgh. 
Chas. Fournier, Tell City. 

C. E. Hollowell, Sr., Dunreith. 
Friend F. Wiley, Edinburg. 
L. A. Sears, Chillicothe, O. 


J. P. Davis, Sheridan. D. G. Stanton, Edinburg. 
W. T. Houghland, Underwood. BROKERS. 
John §S. Mitchell, Windfall. Paul: W. Paver, Chicago. 
Elton Stewart, Spiceland. Cc. J. Sutphen, Chicago. 
B. Frazier, Elwood. Jas. M. Hobbs, Chicago. 
J. R. Brown, Kokomo. Col. John M. Paver, Indianapolis. 


John E. Shirk, Tipton. 

G. F. Hotchkiss, Anderson. 
Ralph B. Polk, Greenwood. 

W. A. Van Camp, Indianapolis. 
Grafton Johnson, Greenwood. 
Leland Wiley, Edinburg. 


Harry C. Gilbert, Indianapolis. 
G. W. Lahr, Indianapolis. 

J. M. Sawyer, Indianapolis. 
Miss Levy, Indianapolis. 

John M. Paver, Jr., Indianapolis. 
B. M. Harrison, Pine -Bluff, Ark. 
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c. H. Bosley, Little Rock, Ark, SUPPLY MEN. 

E. L. Sanford, Indianapolis. ©. E. MecMeans, Indianapolis. 
Lawrence Sanford, Indianapolis A. S. Garman, Akron, 0. 

Fulton Gordon, Louisville, Ky. W. A. Chapman, Silver Creek, N. Y. 
Robert T. Kyle, Chicago, Ill E. H. Temple, Chicago, Ill. 
Ralph Strader, Columbus, O. R. C. Ellis, New Albany. 

B. F. Angell, Indianapolis. c. A. Suydam, Chicago, Ill. 
John H. Buning, Indianapolis. David Landreth, Bristol, Pa. 

4. E. Kalter, Indianapolis. Ogden 8S. Seils, Buffalo, N. Y. 


A. W. Bruner, Indianapolis Jack Lynch, Chicago, Il. 
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W. B. Palmer, Chicago, Ill. M. T. Grant, Chicago, I 
George S. Bones, Chicago, Il. M. Zurndorf, Chicago, If, 
S. J. Steele, Chicago, I11. Cc. C. Pollock, Indianapolis 


John Connelly, Cincinnai, O. 
B. C. Keithly, Wheeling, W. Va. Lansing B. Warner, Chicago, yj 
O. 'T. Day, New York, N. Y. Cc. R. Lane, Fort Wayne.” ’ 
Charles P. Guelf, Columbus, O. ———- Goddard, Indianapolis 

A. F, W. St. John, Columbus, O. Frank E. Gorrell, Bel Air. Ma 
J. W. Simmons, Indianapolis. Hans A. Duden, Indianapolis 4 
G. A. Bedell, Indianapolis. Arthur Judge, Baltimore, Ma 


MISCELLANEOUS, 


Annual Meeting of the Iowa Canners’ Association Held at Cedar Rapids—Consider Arbitration, Uniform 
Contracts, Rejections, Etc. 


The annual meeting of the Iowa Canners’ Association was 
held at the Hotel Montrose, Cedar Rapids, Ia., on Wednesday, 
November 8, 1911, the meeting being called to order by 
President Woodard at 2 o’clock p. m. 

In view of the number of things to be taken up by the 
meeting, it was decided, upon motion, to hold an evehing 
session in addition to the afternoon meeting. 

The matters taken up were very largely of an entirely con- 
fidential nature, and our report of the proceedings is there- 
fore necessarily a short one. The principal matters were 
as follows: 

Future Sales. 

It has been the custom of this association hitherto to 
decide at their annual meeting upon a date on which to 
announce future prices for corn, and the question was raised 
as to whether or not it would be advisable to do so at this 
time, and, if so, whether it would be good policy to make the 
date later than usual. After a long discussion of the 
question, which was freely taken part in by the members, 
and spoken upon by Messrs. Jones, Gilkey, Miller, Drake, 
Peters, Manhard and Wackerbarth, it was decided to entirely 
defer action upon the matter until a later special meeting 
to be called by the president. 

Arbitration. 

This matter was brought before the meeting, but after 
some little discussion, Mr. Jones having explained that arbi- 
tration boards have already been appointed in many of tlie 
large cities by the Wholesale Grocers’ Association and the 
National Brokers’ Association, and that the National Can- 
ners’ Association has now under consideration the matter 
of adding to these boards for the purpose of securing direct 
representation for the packers, it was, upon motion, decided 
to leave the question in abeyance until the time of the Na- 
tional convention at Rochester, where it will be brought up, 
and when it is almost certain that a satisfactory conclusion 
will be arrived at. 

Uniform Contracts. 

This matter came up and brought on a lengthy discussion, 
but in view of the fact that the National Association also 
has this matter well in hand, and expects to bring it up at 
the Rochester convention, it was decided to let it rest until 


that time. 
EVENING SESSION. 
Rejections. 

After a long discussion upon this subject in which some 
very interesting experiences were related, it was decided that, 
as rejections are necessarily matters for arbitration, the 
matter be held in abeyance, to be taken up with the arbi- 
tration matter before the National convention at Rochester. 

Amendment to By-Laws. 

It was suggested that, to prevent the clashing of dates 
between the Iowa and Indiana associations, the date of 
meeting be changed, and after some discussion, an amend- 
ment to the by-laws was put through, making the date of the 
annual meeting the first Thursday in November instead of 
the second Wednesday, as heretofore. 


Place of Meeting. 

A suggestion was made that this be changed also, but a 
motion to this effect failed. The meeting place, as defined by 
the by-laws, is Cedar Rapids, and will so remain. 7 

In regard to the next meeting, however, it was moved and 
seconded that it be held in Des Moines, and the motion 
earried. The meeting to which this’ resolution refers wil] 
probably be held some time in January. 

Can Prices. 

E. H. Temple, of the American Can Co., was called upon 
to throw what light he could upon the situation, but he was 
not able to make any definite statement, as the matter has 
not yet been taken up by the can makers. He stated that 
the time for action on this line is usually arranged in accord- 
ance with the wishes of packers in the various sections, 

Secretary’s Expenses to Be Paid. 

It was moved and seconded that hereafter the railroad and 
hotel expenses of the secretary be paid to all meetings of the 
association. 

Election of Officers. 

It was moved and seconded that a committee of three be 
appointed to nominate officers for the ensuing year. Presi- 
dent Woodard appointed Messrs. Manhard, Douglas and 
Miller to act in this capacity. They reported as follows: 

REPORT OF NOMINATING COMMITTEE. 

For president, M. W. Jones, Vinton. 

Vice-president, O. Mitchell, Waverly. 

Secretary-treasurer, George W. Drake, Dexter. 

Executive committee: Carlos Kelley, Hampton; J. W. 
Cuykendall, Atlantic; Hoyt Ellis, Sac City. 

Arbitration committee: B. R. MecGirr, Tipton; H. §, 
Gilkey, Cedar Falls; R. Loveland, Audubon. 

Mr. Drake rose to put in an objection to his nomination, 
but was promptly ruled out of order, and on motion the 
report was accepted and the nominees were declared elected. 

President Jones made a short but strong inaugural address, 
and Secretary Drake at once got busy with his subscription 
receipts. If the secretary’s office is conducted throughout 
the year with the energy displayed upon this occasion, the 
Towa association certainly ought to be heard from. 

Register. 


CANNERS. B. R. McGirr, Tipton. 





F. H. Burnham, Rockwell City. Mr. Nicholls, Tipton. 

F. A. Clapper, Dexter. W. M. Peters, Forest City. 
E. F. Douglas, Dysart. I, C. Plane, Independence. 
George W. Drake, Dexter. Kk. W. Virden, Cedar Rapids. 
G. W. Eastwood, Monticello. J. Wackerbarth, Independence. 
T. Evans, Gilman. R. O. Woodard, Elgin. 

Hl. S. Gilkey, Cedar Falls. SUPPLY MEN. 

M. W. Jones, Vinton. F. A. Assman, Jr., Chicago. 
Charles Kelley, Hampton. Cc. W. Cooke, Chicago. 
George R. Kelley, Vinton. M. T. Grant, Chicago. 

Milo F. Kelley, Belle Plaine. 9. S. Sells, Buffalo, N. Y. 

I. Mitchell, Waverly. S. J. Steele, Chicago. 

Wilbur Messman, Marshalltown. Geo. Shaw, Chicago, Tur CAn- 
«. W. Miller, Vinton. NER. 

E. E. Manhard, Waterloo. Ek. H. Temple, Chicago. 

H. Ek. Matthews, Dexter. Cc. Virgin, Chicago. 
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With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 

MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 


veyor, a perfect spiral BYJHVEVLVYV)] VcCVOVIWUD 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 









Standard Link-Belt Conveyor 












Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Buildmg, 50 Church Street, New York 
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Canned Food Market 








Trading is comparatively quiet in the local market. There 
isn’t the rush that characterized canned food trading a 
month ago, and yet just the same there is something doing 
each day, and one or two brokers say their business is better 
than it was at this time last year. 

The feeling in the market has undergone no change dur- 
ing the week reviewed. Values are about the same in all 
lines, perhaps a little more pressure to sell pumpkin, but both 
corn and tomatoes have held steady, and fruits are firm all 
along the line, excepting the item of apples, and on this 
packers are taking a better view of the future of the market. 

Consumption is making inroads on the canned food sup- 
plies produced this year. The wholesale and retail aggregate 
purchases are cutting down packers’ already small stocks, and 
this constant drain is gradually bringing about a condition 
which will make everything in the canned food line exceed- 
ingly scarce and correspondingly strong. 

Corn—Holders of corn are manifesting no special anxiety 
to make sales. As a rule, they are sitting fairly tight. There 
turns up now and then a packer with some surplus that he 
wishes to sell, but there is no real pressure to secure busi- 
ness on spot corn. The range of market values is 60¢ to 
62%e per dozen, f. o. b. Western factories, some holding, in 
lilinois, at 65c. Business reported at prices below the mar- 
ket was for off-quality stock, not standard grade corn. We 
hear of no business in Western future corn in this market. 
Packers in the Middle West aren’t soliciting future orders, 
in fact, they consider it too early to open up the question of 
1912 packing. 

Tomatoes-—There has been a fair amount of tomato busi- 
ness in the local market this week at 97%4e f. o. b. Indiana 
factories for No. 3 standards. Whatever recent shading of 
prices has occurred has been due to the desire of packers 
to move their goods out before having them caught by freez- 
ing weather. On Indiana goods it is fair to quote a range of 
971%4e to $1.00, f. o. b. factory. Stocks in that state are well 
known to be very small now. Fancy tomatoes are exceed 
ingly light in the west, in fact, such goods are pretty hard 
to locate. We hear $1.05 f. o. b. Indiana factories quoted on 
extra standards, and $1.10 to $1.15, f. o. b. Indiana factories 
for 4% in. and 5 in. cans. We can hear of no No. 10 
tomatoes being offered. It looks as if there were none in the 
west. THE CANNER’sS reports on the Baltimore market indi- 
eate that it has held steady during the week. One large 
commission house there reports that ‘‘there was the same 
character of buying as in the week before, and the goods 
were scattered over the same territory. The holders of them 
are very firm in their views as to the trend of the market 
prices during the winter months and next spring. Conse- 
quently, it is difficult to obtain any concessions as to prices 
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for the additional reason that the canners are able to carry 

. y 
the small stocks they have left unsold.’’ A large commissioy 
concern at Aberdeen, Md., notes a little more quiet in the 
market on standard grades of tomatoes, adding the follow. 
ing: ‘‘But there is every indication that the present is but 
a lull in the storm and the day of higher prices is in the not 
far distant future, as the exceedingly small stocks in first 
hands must indicate.’’ ; 

Peas—Spot peas are almost a thing of the past, although 
buyers here and there continue to inquire for them, indicat- 
ing that there is going to be a very acute scarcity of these 
goods after the turn of the year. Buying of futures con. 
tinues, the prices on 1912 packing holding firm at the open- 
ing quotations. A considerable advance business has been 
booked to date and the situation in regard to next season’s 
pack is an exceedingly firm one. 

String Beans—Packers in northern New York State are in 
all instances, we hear, delivering short on fine grades, and it 
is hard to get a settled quotation on No. 1 and No. 2 Refp- 
gees. We hear a report from New York City that second- 
hand sales of No. 1s were reported made at $1.85 to $2.00 
per doz.; No. 3 and No. 4 were reported offered a little more 
freely, but the last named grade is not meeting with much 
demand. : 

Sauerkraut—The market is very strong and the demand 
quite active. Since the advance started some two or three 
weeks ago prices have advanced materially, and the advance 
seems warranted, as canners find difficulty in securing kraut 
at prices to suit them. Quotations range, according to qual- 
ity, from 70c to 75¢ f. 0. b. western factories. 

Sweet Potatoes—Packing of sweet potatoes in the tri- 
states will end this week, and the carryover will be the 
smallest in years. The market was slightly easier last week, 
a number of purchases being made at $1.05 f. o. b. country 
points and $1.10 f. o. b. Baltimore. These prices look very 
attractive to a few country packers who have a little sur- 
plus, and most of them are reported selling out clean. In 
normal years these country canners have not been able to 
get more than about 75c for their No. 3 sweet potatoes, so 
that now, when they can get $1.05, they prefer to sell rather 
than winter the goods. 

Pumpkin—tThere seems to be of late somewhat more press- ° 
ure to clean up pumpkin. As low as 47\4¢e, f. o. b. factory in 
the West, has been quoted on No. 3, but the range really is 
50e to 60e f. o. b. western factories, according to quality. 
Western No. 10 standard pumpkin is quoted generally at 
$1.60 f. o. b. 

Fruits—California canners are making very small offer- 
ings of fruits now, and in the local market trading on Cali- 
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fornia varieties is small. Prices, however, are very firm, as 
all advices from the coast indicate a strong condition there 
jn regard to first hand stocks. 

The market on pineapples is firm and as fast as new goods 
arrive either from the Hawaiian Islands or the Bahamas, 





The California Fruit Canners’ Association’s quotations, 
f. e. b. coast, on 1911 packing canned fruits are as follows: 
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they go into consumption. In Baltimore, too, stocks of pine- 
apples are small and prices firm. That market quotes No. 2 
standard sliced, eyeless and coreless in syrup, ‘$1.40; No. 2 
extra select Bahama whole sliced, eyeless and coreless, $1.50; 
No. 2 finest preserved sliced, eyeless and coreless, $1.65. 
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Michigan canners are quoting peaches as follows: No. 2% 
standard white unpeeled pies, 90e f. 0. b. factory; No. 10 
peeled yellow pies, $3.90; No. [10 standard yellow unpeeled 
pies, $2.60. F. 0. b. Michigan quotations on pears are: No. 
2% standard kiefers, water, 70c; No. 2% choice Michigan 
kiefer pears, 85¢; No. 10 standard kiefers, $2.25. 

Apples—A little better feeling seems to prevail among 
packers on the future of the appie market, but buyers still 
consider the situation weak. It is possible to buy No. 10 
apples at from $2.00 to $2.50 delivered Chicago, according 
to quality. No. 3 apples, Michigan packing, can be bought 
at 70¢ f. o. b. factory. 

Cove Oysters—With the advent of colder weather packers 
report that the yield of oysters is getting less per bushel, and 
they are therefore disappointed with their cost sheets. One 
packer after another is withdrawing or advancing prices. 
A few No. 1 5-oz. can still be bought f. o. b. Baltimore at 
67%4c, but from what THE CANNER can learn it looks as though 
this figure will soon: be a thing of the past and the market 
will be 70¢ and upwards. 

Shrimp—We hear the following f. 0. b. factory quotations 
by a Louisiana packer, New Orleans rate of freight: No. 1 
wet or dry shrimp, 75c; No. 144, $1.50. 

Lobster—Canned lobster moves slowly under extremely 
high prices and light stocks. Prices are at record-breaking 
point. 





Pickles and Kraut 











Pickles—Trading in the finished product continues brisk, 
the demand being steady covering the entire pickle, preserve 
and condiment line. No particular change in the market, 
vinegar goods being offered on the basis of $5.50 for 30-gal. 
1200s. 

The demand for assorted sizes, salt stock, continues strong, 
but few sales of vatrun pickles are reported. Gherkins, 
bottling stock, are extremely scarce, especially well cured 
pickles suitable for sweets. 

Sauerkraut—The market is strong, prices the same as last 
quoted, 44-gal. casks, Chicago, $6.50; 45s, $7.25. 

Cauliflower—Spot stocks are light. A few sales of 60-gal., 
imported, have been made at $16.00, Chicago. Imported, to 
arrive in December, are quoted at $13.00 seaboard. 

Canned Kraut—The market is extremely strong, prices ad- 
vancing. Standard Indianas, 6714c; sanitary Ohio 3s, 70¢ to 
72%c; Wisconsin 3s, standard, 70c; 10s, Wisconsin, $2.00 
f. o. b. factory. 


| -Canners’ Supplies 
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The American Can Company quotes the following prices 
on packers’ cans for 1911 season’3 use, quotations being 
f. o. b. its manufacturing plants: 
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The Sanitary Can Co. quote prices on Sanitary cans for 
the season of 1911 as follows: 
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No. 1s, 40¢; No. 2s, 60c; No. 2%4s, 75¢; No. 3s, 85¢; No. 10s, 
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Removal Completed 




















‘SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND - 


We are now located in our new Plant, at No. 717 
S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 
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Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined : 
Double Seamers Sold or Leased 

Five-gallon Pulp Cans, Plain or Enamel Lined 
Friction Top Syrup and Paint Cans 

Lithographed Pails and Cans of All Kinds 








At the close of this, our third year, we desire to thank our patrons for the 
business they have given us, and to say that through their generous help 
we have more than doubled our business of last year. 


To those who have not favored us, we would like to suggest that there is a 
reason for this steady growth, and we would like to come and tell you about 
it. Won’t you drop us a line when in the market and let our representative 
call on you.? 











United States Can Company 


Cincinnati, Ohio 
O. C. Huffman, President | 
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[ Baltimore 
: Baltimore, Md., Nov. 13, 1911. 
EpIToR CANNER: The usual fall dullness has commenced 


and a lull in the demand for canned foods from this section 
may be expected until after the first of January. Of course 
this does not apply to spinach and oysters, which lines 
are now just being packed. Nor does it apply to soaked 
peas, but it covers practically the full line of fruits and 
vegetables that are packed in the summer time. Jobbers’ 
attention will now be chiefly taken up by fancy goods, such 
as nuts, raisins, currants, ete., for the holiday trade. This 
slacking off in the demand for staple canned foods, how- 
ever, need cause no alarm, as by comparison with previous 
years, it can quickly be seen that the last half of November 
and all December always brings around a dullness. 
Tomatoes—Notwithstanding the smaller demand 


GEO. F. WESCOTT - BUFFALO 


BREAKFAST CHAT 


last 











“Coming up on the car the other night, George, | 
heard the name of ‘Wescott’ and, of course, | pricked 
up my ears in a minute. Two men were in the seat 
back of me and one said: ‘Montgomery, those cuts ! 
used in Wescott’s book were fine,’ and the other one said: 
‘Anything that man Wescott gets must be good, or you 
catch hell.’ ‘Why in the world, George, can’t you stop 
using big words?’ 

“| didn’t use that word, Mary, 
said?”’ 

“| should say not. The other man said: ‘I have done 
Wescott’s printing for 15 years and, while | haven’t a 
customer that gives me more trouble about fine work, 
he certainly gives credit for work that suits.’ ”’ 

“lll admit that all right, Clark, and he don’t mince 
words either. When | first took his engraving work he 
said: ‘Now look here, Montgomery, | don’t change en- 
gravers without cause, but | want you to understand that 
ordinary work don’t go in this office. If you wish my 
work you must do your damnedest.’”’ 

“Now don’t it sound nice for your wife to hear that in 
a public street car?’’ 

“Oh, never mind that, Mary; it was always said that 
Wescott’s swearing was like Parson live’s gg oe 
didn’t either of them amount to anything, and, besides 
that, Mary, my partners won’t allow me to have bad 
work.” 

“Hum! Your partners! 
yours in a business way, and, besides, you know well 
enough you haven’t any.” 

“That is where you are away off. I! have 300 full 
partners now and take in a new one every few days. 
Only last week in Cleveland | took one in that Bradstreet 
rates at G A a.” 

“Now | know you are crazy.” 

“Not a bit of it; every purchaser of a Wescott machine 
is a partner and works for me every day in the year. 
He gets right out and talks Wescott machines to the 
fellow that hasn’t any. Then | have 700 silent partners 
from whom | take in the full partners. These are the 
big concerns who haven’t yet bought my machinery, and, 
furthermore, | have 1,500 talking partners to whom |! 
write nice personal letters twice a year. Some of them 


but was that all they 


1 should like to be a partner of 


will grow into the silent class, but they all talk 
WESCOTT.” 

“George! You make me tired and | am going to bed, 
but first, what is that lease | saw for another office room. 


i should think you spend enough for advertising so you 
would not waste your money on offices?” 

“There is where my partners come in again. All they 
get out of the business is SERVICE, and in order to 
give them the best service both my force and myself 
must have the proper places to work in. Don’t you think 
that such men as Hoffecker. Heinz, Dr. Welch and E. N. 
Curtice deserve good service? 1! only mention these 
because you know them; the other 296 are right on the 
*same shelf.” 

“Oh! | suppose you are right, at least if you were 
not, | have lived with you too long to argue.”’ 

“Hold on a minute. Take this question of SERVICE; 
why do you suppose | have my machines made by the 
largest firm in the world in its line and my enamel ware 
made in the finest plant in the United States? Just 
because | can give my customers SERVICE, and the 
best | can get is none too good for them.” 


SPEED—SYSTEM—SCIENCE 











week there was no further weakness in the market 
on the other hand, prices were a little firmer at. 
than at the beginning of the_week. It is now impossibl 
to find any No. 2 Standards in Baltimore at 75e, the % ; 
est quotations now being 77%ec for goods under neained 
labels, with others asking 80c¢ and even 85c. The ee 
figure at which unlabeled No. 2 Standards can be bomen 
in Baltimere is 80c, and very few offering. A few Ne 3 
under packers’ labels can be bought at 95e f. o. b. here d 
unlabeled at 974%4¢ and $1.00, but offerings at these Fe 
are not plentiful. Some unlabeled 2s can be bess 7 
country points at 75c, and 3s at 95c, and labeled goods are 


In fact, 
at the close 


held on the same basis. The fact that the .tomato market 
really stiffened last week, whilst at the same time the 
demand slackened, certainly goes to prove that unsold 


stocks are as light as reported by the secretary of the Tri 
State Association. , 

Corn—Continues easy and will remain so until after the 
opening of the new year, when higher prices may be looked 
for. Some good bargains can be picked up just at this time 
and buyers would be wise in keeping their stocks in com. 
fortable position. Standard Maine style can be bought at 
65e and 67%e f. o. b. country points, and it looks cheap on 
this basis. Standard whole grain Evergreen can be bought 
at 60c. Standard shoe peg at 65¢ to 67%e, extra standard 
shoe peg at 67%c and 70e, and fancy shoe peg at 75e to 
80c. The corn market is in buyers’ favor. 

Sweet Potatoes—One very noticeable feature in the sweet 
potato situation is this, that whenever a seller shows a dis- 
position to concede 2%e to 5e per dozen from the quoted 
market, he can find a buyer for the goods inside of a few 


hours. This shows the general stock scarcity in jobbers’ 
hands. Some Baltimore packers will not sell below $1.25, 


Others hold firm at $1.15, and here and there one can be 
found who will let a few go at $1.10. In considering the 
sweet potato situation it must be remembered that the 1912 
packing season will not commence until last half of August 
or beginning of September, so that the stock now on hand 
has really got to fill the country’s needs for nine months; 
also, that the consumption of these goods is heaviest during 
the months of April, May, June, July and August, so that 
a much higher market may be confidently expected next 
spring and early summer. Bear in mind, too, that the Irish 
potato crop is also short, which will have the effect of 
increasing the demand for sweets. 

Sauerkraut—In view of the short cabbage crop, this line 
in cans ought to be doing considerably better than it is. 
Standard No. 3 ean be bought at 65c and possibly 62%e. 
It looks very cheap to me, as kraut in barrels is stiffening 
up. Canned kraut, however, seems to be somewhat out of 
favor just now, as demand is very light, and yet it is one 
of the most serviceable foods that is put into cans, and has 
proportionately more intrinsic worth when compared to 
buying in bulk, than many other vegetables that are canned. 
It will regain favor, however, before long, and higher prices 
will prevail. : 

Peas—About the cheapest,.grade in green peas left in this 
market is sifted Junes at $1:30, at which figure two or three 
well-known brands can be obtained, but quantities available 
are very small. It will soon be impossible to find any green 
peas at any price. Soaked peas are selling freely at 55e to 
57%e for strip label and 57%4¢ to 60c¢ for wrapper label. 
Dried peas are reported very scarce and hard to get, so that 
soaked goods are likely to advance. A good many. inquiries 
are coming in for future green peas, but no packer in this 
section seems to be willing to name prices. 

Apples—This line declined somewhat last week. No. 3s 
ean now be bought at 62%4c, and No.,10 at $1.85 to $1.90. 
The packing season, however, is nearly over, and unsold 
stocks will not be large, so that, in ‘all probability, apples 
have touched bottom. TARTAR. 


E. L. STANTON & COMPANY 
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New York, Nov. 13; 1911. 


Eprrok CANNER: Freer deliveries of all the more important 
staples in eanned food products this week added somewhat 
to the easiness that has been a feature in the last ten 
days. In few instances, however, were there signs of a 
break in values. W holesale grocers are taking care of all 
stock coming in, but in no case are jobbers making new con 
tracts, nor are they interested in any line of futures. The 
feature standing out prominently is the fact that the 
immense volume of canned foods already delivered is being 
absorbed with scarcely a hitch. Here and there on a few 
articles, notably corn, apples and string beans, packers show 
some anxiety to sell surpluses carried over, but, except in 
a few instances, the pressure is not great. 

Corn—The market is unsettled and dull. On low grades 
the tone is weak, and there seems to be plenty of stock on 
offer from the South and West. It is a fact that holders 
of good corn are not pressing sales, and for this reason the 
market shows an unusually wide range of values. Some 
poor western stock is offered at 57%4ec to 60¢ a dozen fac- 
torv, while good standard State corn is not to be had below 
7714c to 80c here. Offerings in Southern Maine style pack 
are quoted at 65¢ to T0e factory. On fancy corn the market 
ean be said to be steady to firm. A better inquiry is noted 
for fancy Maine corn, based on 97%e to $1.05 laid down 
as to quality and holder. The fact that packers seem dis- 
posed to press goods for sale at this time is explained on 
the ground that they are anxious to clean up the carry- 
ever of inferior grades in the next two months. So far as 
good corn is concerned, it is held that a very active con- 
sumption of the product is certain, sinee the article is the 
cheapest in the whole vegetable list. 

Peas—Stocks are extremely light, and there is a steady 
interest from jobbers in all goods. Buyers are seeking fair 
sized lots in medium grades, but they are not ready yet to 
pay above $1.25 to $1.30 on standard No. 2s. The small 
peas are strong in a range of $1.75 to $2.00 a dozen laid 
down. High prices have, of course, checked demand. A 
good deal of business in future peas has been covered, and 
with a few exceptions Western packers are seeking business 
based on an advance over last year of 10c to 12%e a dozen 
on identical grades. A sale covering 20,000 cases of various 
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grades was reported in one quarter on contract. The 
scarcity of seed peas is a big factor in price-making this 
season. Local jobberg are neglecting ‘‘soaked peas,’’ and 
there is no improvemeft in the situation. 

Tomatoes—Buying is based on actual needs of jobbers. 
Prices are considered too high to warrant speculative inter- 
est, and as a matter of fact local jobbers, at least, are firm 
in the conviction that lower prices will be seen around the 
turn of the year. It is admitted, however, that the carry 
over in the hands of packers is small. The official estimates 
of the pack are looked for in the next few weeks. At the 
close prices held about as follows: No. 2s, 77\%4e to 80e; 
No. 3s, 95¢ to $1.00, and No. 10s, $3.25 to $3.50 per dozen 
f. o. b. factory on full grade Maryland pack. Off standards 
are to be had at a shading of 2%c to 5¢ a dozen. In most 
cases New Jersey No. 3s are hard to find under $1.10 here. 
No. 10s seem to be stronger at $3.50 a dozen. The New 
Jersey tomato pack is said to be closely sold up on all 
quarters. Buying from jobbers is fair, but retailers report 
a light interest at the moment. 

Salmon—This week deliveries of salmon of all deserip- 
tions by all routes covered a total of 161,300 cases—the 
largest delivery on contracts ever recorded in one week. 
Naturally, these big lots, coming on the market at one time, 
have had a weakening effect on holders. A good share of 
the stock landed was in pink grades, and toward the close 
it was possible to buy on firm offer at $1.121% to $1.15 per 
dozen. The market was given at $1.15 a dozen. 

California Fruits—Arrivals of assorted varieties on con- 
tracts from the coast this week have been 65,980 cases. 
These stocks were distributed to buyers, and in a good many 
eases the lots were needed to cover sales by jobbers to 
retailers. There is a very strong tone in peaches, pears, 
apricots and cherries in No. 2% extras, extra standard and 
standard grades. The market is likely to go higher in 
sympathy with the stronger situation noted on the coast. 

HupDson STREET. 





Seattle 


Seattle, Wash., Nov. 11, 1911. 
EDITOR CANNER: Brokers report that the cold weather 
throughout the country and the seasonable interest in other 
things has quieted inquiry for the present in canned salmon, 
although they claim that if any of the higher priced grades 
were available they would meet with a ready sale. As it 
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is, what pinks and chums are obtainable are in small lots 
and will not be sufficient to meet spring requirements. On 
this account the owners are not anxious to sell. 

Larger Pack Next Year—The remarkably quick clean-up 
of the pack of 1911, the largest in history, has encouraged 
further expansion in the industry, and it is now a certainty 


that a number of new canneries will be built in Alaska, 
British Columbia and on Puget Sound. The expansion in 
Alaska has been going on for several years, but not more 
than two canneries have been built on Puget Sound in the 
last five or six years. The opening up of larger markets 
for pink salmon, however, is encouraging the packers to 
make better use of the supply of this fish, which is avail- 
able in big runs every two years, and with the packers 
not so utterly dependent upon the run of sockeyes, which is 
only large every four years, they are enlarging their facil- 
ities. It is likely that at least two new plants will go in 
on the Sound, and a number in Alaska. Among those who 
will build in the North are Libby, McNeil & Libby, the 
meat packers, and Congresman Sulzer, of New York. 

Modern Methods Increasing Supply—The supply of fish 
has been increased, both on Puget Sound and in Alaska, by 
the introduction of the modern type of gasoline seine-boat, 
which has been found more productive and economical than 
even the big salmon traps. Packers are now getting fish 
where before they have not been available, and new cannery 
sites have become possible as a result. It is likely that 
several new canneries will be built this year along the 
north shore of Juan de Fuca Strait, nearer the ocean and 
the point where the fish first strike in from the outside. 
The result of these new plants will undoubtedly be an in- 
crease in next year’s pack over that of 1911. SOCKEYE. 
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New York, Noy. 13, 1911 
Evaporated Apples—Arrivals of dried apples for the week 
have been heavy, and, so far as local buying is conciamal 
the trend has all been toward supplying actual wants, 
Prices have ruled much in favor of buyers, and spot offerin - 
in some cases were pressed for sale on lower terms, re 
instance, at the close it was a good deal easier to buy faney 
stock at 10¢ a pound in 50-lb. boxes. Choice in ecarlots sold 
in the range of 844c to 84c¢, and prime at 7%e to 8e. Make 
lots of common fruit sold at 5¢ to 6%e as to quality and 
condition. Jobbing sales in the several grades were usually 
on a higher basis. There was no activity in any quarter 
however. The future market held firm at up-State points, 
and at the close prices were given as 7%e for November 
delivery prime; 7%e to 74¢ for November-December, and 
7%4c for January prime. There was a noticeable easiness 
on future chops, and November-December loose offered rr 
good deal more freely at 2%ec to 2%e in fair-sized lots 
HELLGATE, 
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Portland, Me., Nov. 13, 1911. 

EpitoR CANNER: During the week just ended there has been 
held in Portland the first ‘‘Corn and Fruit Show’’ ever 
attempted in this State, and it was a great success. I will 
endeavor in the next issue of THE CANNER to report all 
matters of interest to your readers, but the facts will not 
be fully at hand in season for this week’s issue. I will pre- 
mise, however, that the writer was astonished at the great 
variety of products and the superior quality of the fruit. 
It was a revelation. The Crosby seed corn, improved, could 
not be equaled in the country. 

Corn—The sales last week were large, but the market 
closed quiet, for most of the demand has been for 60-cent 
corn that was unfrosted and free from suspicion of sours, 
but that is now ancient history. There is even now quite 
a little ‘‘off standard,’’ or worse, that, fearing to ‘‘face 
the music’’ of an inevitable loss, the reluctant packer holds, 
hoping against hope that black may be white and the loss 
avoided. The longer such goods are held the bigger the 
funeral, and, begging the pardon of the editor of THE CANNER, 
I do not feel like calling the contents of the tin canned 
‘*food.’’ Such canned calamities are Pandora’s boxes of 
troubles. Many thousand cases have been sold, some as low 
as 60c delivered New York, but all these packs were like 
the old pennyroyal hymns, all in the minor key. 

Today at 70e f. o. b. Portland there is quite a lot of really 
good standard corn, but, even from 85c¢ to 9214c, the fancy 
is hard to get. I want it distinctly understood that the 
sales of Maine corn, both before and after packing, have 
been heavy, and the prospect is a market well cleaned up, 
even before January. INDEX. 





RECEIVER’S SALE 


The property of the Waukesha Canning 
Company consists of the following plants, in- 
cluding 3,600 acres of land in Rusk County, 
Wisconsin, also more or less personal prop- 
erty. 


Waukesha, Wis.—Daily capacity, 90,000 cans 
peas. 


~~ 
— 


Barron, Wis.—Daily capacity, 90,000 cans 
peas. 


Rice Lake, Wis.—Daily capacity, 120,000 
cans peas. 


Hampshire, IlIl.—Daily capacity, 60,000 cans 
corn; 60,000 cans peas. 


Frankfort, Ind.—Daily capacity, 60,000 cans 
corn; 30,000 cans tomatoes. 


Sealed bids will be opened on Nov. 6th, 
addressed to the Receivers, c/o Morton, New- 
berry & Jacobson, Waukesha, Wisconsin. The 
property is to be sold for cash. Further de- 
tailed information gladly furnished. Address 
W. H. Nicholls & A. B. Cambier, Receivers, 
341 River St., Chicago, Illinois. 





























QUALITY TALKS 


Let your 1912 canned foods speak for themselves. 
FOUNDATION NOW. 


LEONARD’S SEEDS 


Leonard Seed Company 
CHICAGO 
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Perfect Labels 


PAGIOIHIS year we celebrated our fiftieth anniversary 
fd) and take great pride and satisfaction in the fact 
that our customers received from us the best 
| in quality and service that we have ever given them. 
We make the best labels that can be produced and we deliver 





i when agreed. 


Our best advertisement is our long list of 


SATISFIED CUSTOMERS 
ASK THEM ABOUT US 








CALVERT SS 


‘“‘THE MODEL SHOP” 
DETROIT, MICHIGAN 


WESTERN SALES OFFICE, 939-940-941 Unity Building, CHICAGO, ILLINQO!S 
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Paragraphs, Personal and Otherwise 














E. J. Balza, of E. J. Balza & Co., Shawano, Wis., spent a 
few days in the city this week. 

E. O. Heyl, of Libby, McNeill & Libby, is on his way to 
Spain, traveling in the interest of his firm. 

D. E. Winebrenner, of D. E. Winebrenner & Co., of Han- 
over, Pa., was a visitor on Friday in the New York market. 

Roy Fletcher, of the Hustisford Canning Co., Hustisford, 
Wis., visited the Chicago trade this week, making his head- 
quarters with the J. M. Paver Co. 

W. R. Roach, of W. R. Roach & Co., Hart, Mich., was 
visiting in the New York canned food trade this week. He 
made headquarters with Johnston, North & Co. 

It was noted that Paul W. Paver, of the J. M. Paver Co., 
C. J. Sutphen, of C. J. Sutphen & Co., and James Hobbs, of 
Flannery & Hobbs, were the only Chicago brokers who at- 
tended the annual convention of the Indiana Canners’ As- 
sociation at Indianapolis last Thursday and Friday. 

W. E. Riley, of Green Bay, Wis., western manager of the 
well known pickle manufacturing concern, Alart & MeGuire, 
is taking a vacation in the northern woods and has prom- 
ised each one of his friends a pair of antlers. He makes this 
promise annually, and in order not to create jealousy, never 
presents anyone with a pair. 

The executive committee of the National Wholesale Gro- 
cers’ Association concluded a two days’ session in New York 
City on Saturday. The meeting was held behind closed 
doors. A full attendance of members was reported. George 
B. Wason, president of the Association, presided. There was 
no urgent call for the sessions, the conference being in the 
nature of a review of committee work and the laying of 
plans to enlarge the scope of the association. 

Ray C. Ellis, of the Hopkins Fertilizer Co., New Albany, 
Ind., who is weli known to canners throughout the state, and 
who is a former packer, represented the New Albany Com 
mercial Club at the recent Indiana Conservation Congress, 
held at the Claypool Hotel, Indianapolis. Mr. Ellis is a fer- 
tilizer expert and his practical knowledge of canners’ special 
requirements and of agricultural methods and problems make 
him a man whose advice is quite frequently sought by grow- 
ers of canning crops. 

George E. Tilden, of Jed Frye & Co., New York, packers 
and handlers of American sardines and importers of fish of 
various kinds, is in Chicago and will probably remain here 
several days, making his headquarters with the Lockett Co., 
164 N. Wabash avenue. Mr. Tilden confirms the reports to 
the effect that, while the pack of standard sardines is quite 
large, the quantity of better grades carried over is not ex- 
cessive, and buyers who are particular as to the quality of 
goods they put in their own carton will do well to cover 
for deferred shipment for such as they may need. The ma- 
jority of the packers have already closed and those that are 
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still open are working in a desultory sort of way, largel t 
keep their fishermen in good humor. Only a few of the pack: 
ers have any goods to sell at the present prices and none 
of those that have goods to sell care to clean out on the ex- 
isting market for standards, as the undertone is very stron 

Prominent among the Southern canned food packers in ie 
New York market on Friday were: P. T. Baker, of C. W 
Baker & Son, Aberdeen, Md.; W. E. Robinson, of W. E. Rob. 
inson & Co., Bel Air, Md.; E. Greenabaum, of Greenabaum 
Bros., Seaford, Del.; Charles E. Stevens, of Stevens Bros 
Cedarville, N. J., and H. P. Strasbaugh, the broker of Aber. 
deen, Md. These gentlemen were in New York to present 
argument on behalf of the canners of the country against 
the stand taken by C. Lederle, chief chemist of the New 
York City Board of Health, on the question of returning to 
packers or destroying ‘‘swelled’’ cans. The chief chemist 
is responsible for the ruling on this question and is said to 
be unalterably opposed to the return to the packers of 
‘‘swells’’ fearing, it is understood, that they may be done 
over and returned to the market. No definite announcement 
of the ultimate decision of the Board of Health was given 
the visitors. The latter late on Friday appointed a small 
working committee to codperate with the New York Whole- 
sale Grocers’ Association in further negotiations with the 
Health Board. This committee is to meet in New York on 
Thursday next. 

We regret that lack of space compels us to mention the 
social features of last week’s Indianapolis convention on 
this page, instead of speaking of the several very delight- 
ful incidents of the meeting in conjunction with our report, 
which is published in another part of the paper. Quite a 
number of packers were accompanied by their wives and 
daughters, who graced several dinner parties and luncheons 
at the Claypool. The larger entertainments were the theater 
party at the English Opera House Thursday evening, and 
the matinee for the ladies in the afternoon. The former 
was given by the American Can Co., through its popular In- 
diana representative, W. B. (Billy) Palmer, who on the 
pleasant occasion referred to chaperoned some two hundred 
and fifty persons at a performance of Alma, Where Do You 
Live? Alma proved a tremendous hit with the canners; in 
fact, the whole tuneful show was tremendously enjoyed 
throughout its three acts. As one packer remarked to an- 
other sitting beside him, ‘‘ The American Can Co. are princes 
of entertainers,’’ to which the second packer replied, ‘‘ Yes, 
you bet Billy Palmer knows how to entertain.’’ The writer 
didn’t have the pleasure of attending the matinee on Thurs. 
day, but when the ladies returned to the hotel they were 
singing the praises of the Wheeling Can Co. and its popular 
representative, B. C. Keithly, who was host to no less than 
fifty-five ladies. 
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Announcement 





Mr. 


Canner, we have brought our business up to the highest possible 


standard in our line—and we are still growing—we are after some of your 


valued orders. Respectfully, 


Baltimore 





American Label Mfg. Co. 


New York San Francisco 


Chicago, 222 N. Wabash Ave., M. Zurndorf, Western Sales Mgr. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


The Use of Spices as Preservatives. 

‘During recent years there has been a good deal of dis- 
cussion and legislation on food preservatives. Sodium ben- 
zoate has been of particular interest because some experts 
maintain that it is not harmful to the human system when 
used in quantities that will prevent the growth of micro- 
organisms in food, whereas others ascribe injurious properties 
to it, and strongly condemn its use. However, much of it 
has been used. As a result of this controversy over sodium 
benzoate the public has become supicious of it and most peo- 
ple would prefer not to eat food containing it. At this time, 
therefore, it is interesting to consider the preserving proper- 
ties of various articles which we commonly use in our food,’’ 
is the beginning of a paper by Conrad Hoffmann and Alice 
C. Evans in the Journal of Industrial and Engineering 
Chemistry. :; 

It is a matter of common knowledge that fruits of vege- 
tables prepared with the addition of spices and vinegar keep 
longer without being carefully sealed than do those same 
fruits or vegetables put up alone or with only ordinary 
amounts of sugar. Unsealed pickles and catsups will keep 
for a long time without the growth of micro-organisms. 
Cakes containing spices are also known to keep longer than 
other cakes. Fruit cake, which always contains spices, is 
often made several weeks before using, since its quality is 
said to improve with age. Although it is known in a general 
way that spices have something to do with the keeping of 
food to which they have been added, yet they have never 
been used with the idea of exerting a preservative effect. 
The spices are added on account of the flavor which they 
impart, and it is only a lucky coincidence that they also 
help to keep the food from spoiling. 

When spices are used in food several kinds are almost 
always added together, and usually the cooking is done 
in a liquid which contains more or vinegar. It is 
common to add to pickles, and catsups especially, as many as 
six or eight kinds of spices. Just which of them have any 
value in preserving the food is not generally known. All 
condiments are irritating to the mucous membrane and are 
injurious when used in excessive amounts. Their use, then, 
must be limited. As will be seen in the tables below, some 
of the most irritating spices have no value whatever as 
preservatives. 

Vinegar in sufficiently high concentration prevents the 
growth of micro-organisms, and must be considered an im- 


less 


| . see , , , : They appeap 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservere, 


portant preservative. A single test was made with vinegar; 
100 c.¢. of vinegar were added to 100° grams of apple sauce 
(about 1 part water to 8 parts of apples by volume), the 
mixture was boiled over a flame until the volume was again 
reduced to 100 ¢. ¢., it was exposed to the air for a few days 
and then stoppered to prevent evaporation. The sauce has 
not spoiled after four and one-half months. 

A few experiments were carried out under conditions that 
would obtain in any kitchen to compare the preserving 
properties of various spices, and to determine the amounts of 
them which will prevent all growth of micro-organisms, Apple 
sauce, to which a small amount of sugar had been added, 
was used in all of the tests except those on ginger, black 
pepper and cayenne pepper recorded in Table 1, where cabbage 
was used. In every case the given amount of spice was 
mixed with 100 grams of the cooked material in small Erlen- 
meyer flasks. After adding the spice the flasks were placed 
in the steam sterilizer and steamed for thirty minutes. When 
removed from the sterilizer they were left open in the labor- 
atory for a few days to receive contamination from the 
air and then closed with cork stoppers to prevent evapora- 
tion. The figures in the tables show the number of days after 
being put up when a change was first observed in the flasks, 
It was assumed that the growth of yeasts, molds or bacteria 
would change the appearance or odor of the sauce, and no 
further tests for growth were made. In every case it was 
the molds which first made their appearance. The flasks in 
Table 1 were not examined between the sixtieth and hun- 
dredth days, so that the exact time of the spoilage of the 
apple sauce containing allspice in three of the flasks is not 
known. The tests recorded in Table 1 were preliminary, and 
the results served to suggest the amounts of spices to be 
used in later experiments. 

From Table 1 it appears that ginger, black pepper and 
cayenne pepper do not prevent the growth of micro- 
organisms, but that cinnamon, cloves and mustard are valua- 
ble preservatives, and nutmeg and allspice delay growth. 
Further experiments were carried out to determine more 
accurately the amounts that will prevent growth. Flasks 
were again put up with ginger, black pepper and cayenne 
pepper in large amounts. The results are given in Table I. 
Even where the large amounts of 30 grams of spice to 100 
grams of apple sauce were used growth took place only two 
or three days later than in the control flask. It is obvious, 
then, that ginger, black pepper and cayenne pepper can be 
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regulations. 
HENRY P. WILLIAMS CO. 


WHOLE TOMATO PULP 


We are now ready to quote prices on our Pulp made from whole ripe tomatoes (less skin, seed and cores) for delivery 


Our entire crop of tomatoes goes into Tomato Pulp—Guaranteed under ll 


1227 Majestic Bldg., 


state and federal food laws and 


Detroit, Mich. 
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National Canners Laboratory 








Some folks have an idea that the only thing a laboratory is good 
for is to analyze and test material—they picture themselves sending in 
samples and then after a while receiving a report consisting mostly of 
technical language and a mass of figures that they can’t understand. 


‘ 


That’s where this station is a little different—there is no denying 
that it IS a mighty good thing for self-protection to have your products 
analyzed; but we didn't get all our knowledge out of books—twenty 
years’ actual experience in packing food products enables us to tell you 
ALL about the sample after we analyze it. 


This analytical work is not all we do by any means—dquite a bit of 
our time is taken up by serving our clients in an advisory capacity—they 
write us for information about pure food laws, labeling, standards or 
ANY questions connected with the production of their goods. That 
practical experience we told you about comes in handy again at this point. 


If you are handling things to eat you need us. 
Let us know what your line is and we'll make 


a proposition to look after you for a year. 


National Canners Laboratory 


Aspinwall, Pennsylvania 
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of no value as preservatives in the small proportions used 








The effect of cinnamon, cloves, mustard, allspice and nut- 
meg in small amounts was tested in another experiment, the 
results being given in Table IIT: 

- 


Allspice in the proportion of 5 grams of spice to 100 grams 
of sauce did not have even a retarding effect, although the 
flask containing 2.5 grams kept sixteen days, whereas the 
control flask kept nine days. Nutmeg in the proportion of 
10 grams to 100 grams of sauce delayed growth only one day. 
Hence these two spices cannot be considered of practical 
value as antiseptics. 

Cinnamon, cloves and mustard are about equal in their 
efficiency. The flask containing 0.5 gram of mustard kept 
for almost four months; the flask containing 1 gram kept 
two months; the flasks containing 2, 2.5 and 5 grams are 
still keeping, eight months after having been put up. The 
flask containing 0.5 gram of cinnamon kept one month; the 
flasks containing 1 and 1.5 grams kept almost three months, 
and the flask containing 2 grams is still keeping. Cloves in 
the proportion of 0.25 gram to 100 grams sauce delayed 
growth for several days; the flask containing 1 gram kept for 
two and one-half months; the flasks containing 1.5 and 2 
grams are still keeping. 

The three spices, cinnamon, mustard and cloves, must be 
considered important preservatives. Cinnamon and mustard 
are particularly valuable, for they are palatable even when 
used in proportions that prevent all growth. Cloves in the 
proportion which prevented growth (1.5 gram to 100 grams 
of sauce) had too much of a burning taste to be palatable. 
However, it retards growth in much smaller amounts. 

The active antiseptic constituents of mustard, cinnamon 
and cloves are their aromatic or essential oils, as they are 
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termed. Clove buds yield about 15 per cent of essential oilg 
? 


generally. of which the greater part is eugenol, or oil of cloves. Ginna, 
TABLE I.—-TIME OF SPOILAGE OF Foop CONTAINING VARYING AMOUNTS OF GROUND SPICES. 
Amount of 
spice. Black Cayenne 
Grams. Control. Nutmeg. Cinnamon. Allspice. Cloves. Ginger. pepper. pepper. Mustard. 
0 4 days wees cece voce eee oes ese eee an 
2.5 ' 5 days } 16 days } 5 days 4 days 4 days } 
5.05 6 days Not spoiled in 7 | Not spoiled in 5 days 4 days 4 days | Not spoiled in 
7.5 nee 7 days 14 months H rc 14 months 5 days 4 days 4days > 14 months 
10.0 16 days | r Between 60 5 days 4 days 4 days | 
; and 100 days = 
15.0 -.. 27 days J J 195 days J 5 days 4 days 4 days J 
mon bark yields from 0.5 to 1 per cent of essential oils. 
TaRLe II.—TIME oF SPorLaGg oF APPLE Sauce ConTatninc VARY- About 70 per cent of this is cinnamic aldehyde, which gives 
hicliats he ING AMOUNTS OF SPICE. to cinnamon its characteristic odor. The essential oil of 
” spice. Black Cayenne cinnamon also contains from 4 to 8 per cent of eugenol and 
Grams. Control. Ginger. pepper pepper. some other aromatic compounds in smaller amounts, 
1B — 6 days 24 + diame The much smaller yield of the essential oil from cinnamon 
e “* , a bs eee ‘ a . . . 
20 te & dare @déave 7days bark as compared with that from clove buds is compensated 
30 * 7 days 6 days 6days by much greater antiseptic properties, which are brought out 


in Tables IV and V. These tests were also made with apple 
sauce. Cinnamic aldehyde, even in the smallest peepaulion 
used—a little over 1/100 of a gram to 100 grams of sauce— 
delayed growth sixty days, and in double this amount pre- 





TABLE III._-TIME OF SPOILAGE OF APPLE SAUCE PRESERVED WITH SPICEs. 
Amount of 

spice. 

Grams. Control. Cinnamon. Cloves. Mustard. Allspice. Nutmeg. 
0 9 days eses eeee cose eeee coes 
0.25 9 days 15 days 115 days 9 days 
0.50 30 days 15 days 60 days 9 days 
1.00 84 days 74 days 9 days 
1.50 84 days foes fo 
2.00 § Not spoiled in { Not spoiled in 9 days 

( 8 months t 8 months 16 days 
2.50 9 days 9 days 
5.00 9 days 
7.50 9 days 
10.00 10 days 


vented growth entirely in the second set of flasks. As in the 
ease of the cinnamon from which it is derived, cinnamic 
aldehyde is palatable in proportions which will preserve food. 


TABLE I[V.—TIME OF SPOILAGE OF APPLE SAUCE PRESERVED WITH 

ESSENTIAL OILS. 

Amount of Cinnamic 
oil. Gram. Control. aldehyde. Kugenol. 
0 BGM. teats sw ! OO UU ST See 
.. ie 80 days 6 days 
Miata 120 days 12 days 
LE So ee eee Fo Not spoiled Not spoiled 

rr ae ers es? in in 

> a a ee 14 months. 14 months. 
TABLE V.—TIME OF SPOILAGE OF APPLE SAUSE PRESERVED WITH 

ESSENTIAL OILS. 

Amount of Cinnamic 
oil. Gram. Control. aldehyde. Eugenol 
0 ee} §«8 «ase: " *y ) oe 
ae >’. A SReiee 60 days 9 days 
ES a RE ee ee a Not spoiled 13 days 
0.052 in 8 9 days 
eee months. Not spoiled in 
8 months. 


It required considerable higher proportions of eugenol for 
complete preservation., In both tests, 0.105 gram of eugenol 
to 100 grams of sauce prevented growth. This amount gives 
too much of a burning taste to be palatable, which is in 
agreement with the results obtained with cloves. One-half 
of this amount delayed growth somewhat, and did not give 
too strong a flavor. The essential oils of both cinnamon and 








KNAPP LABELING MACHINE............. 
HAMMOND LABELING MACHINE........ 
BURT LABELING MACHINE (Cold)...... 
HAND and PASTE-POT...... 
PGE WG NG old Sia SS 6.6.40: c cenit ae ee ae 
A. K. ROBINS & CO. 
Agents for Baltimore District 
E. J. JUDGE ~ 
San Francisco, Calif. 
Pacific Coast Agent 











“TACKS” BRAND ADHESIVES 
FOR 


...+.....- TACKS’ LABELING GUM NO. 130 


Tacks Manufacturing Company, 






TACKS’ LABELING GUM NO. 127 
........ TACKS’ LABELING GUM NO. 127 


..eeeeeeee--TACKSTICK, Condensed Paste 
-eeeeeeeese- TACKS’ TIN PASTE NO. 15 


317-322 West Street 
UTICA, N. Y. 








= 




































































> ewe a Se 





THE CANNER AND DRIED FRUIT PACKER. 








M AKE You can do it out of 
MONEY! LANDRETHS’ 
Red Rock Tomato 


This variety originated on Bloomsdale Farms, 
consequently do not be humbugged by pur- 
chasing some other sort under the same name. 

As grown by us it is extraordinarily choice 
in every good quality, and extraordinarily pro- 
ductive. The seed is only sold in sealed card- 
board carton packages of quarter and _ half- 
pounds. 


D. Landreth Seed Co. 








WE SELL ALL SORTS OF SEEDS USED 
BY CANNERS. WRITE US WHAT 











YOU WANT Bristol, - Pennsylvania 













BLOOMDALE SEED FARMS 





























Quick Shipment and a Good Box—the Price 
—Right 


All Kinds 
No. 1, No. 2, No. 214, No. 3, No. 10 Crates 


Catsup Cases and Glassware Boxes, Complete 
‘with Corrugated Paper Partitions. 


BELL-COGCESHALL 
BOX COMPANY 


LOUISVILLE, KY. 


















Condensed 









HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: 3 !n barrels of about 240 Ibs. - - Oe per Ib. 
In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain whiie tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks,’ - . . 7c per gallon 





























“THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 








cloves, however, lack much of the good flavor of the spices. 

In continuation of the above work it was thought advis- 
able, in view of the present controversy relative to the 
manufacture of catsups and the use of preservatives therein, 
to examine various catsups as to the type of organisms 
present. Spices are used in. the manufacture of catsup, and 
in some brands sodium benzoate is employed as a pre- 
servative. The increased use of sugar also has been adopted 
as aiding the keeping qualities of catsups. Accordingly, 
any organisms which could grow in such a medium would 
be more or less of a resistant type and upon such a critical 
and crucial test of the preservative action of various sub- 
stances could be made. In previous work these substances 
had been added to the medium and the latter then exposed 
to natural contamination. On examining various catsups the 
predominant type of organism usually found proved to be 
yeasts, presumably several of the wild species. These 
undoubtedly find a favorable medium in catsup, particularly 
that containing sugar which they ferment with evolution 
of carbon dioxide, resulting in the characteristic gassy fer- 
mentation of many of the spoiled catsups. Of the bottles 
examined, several were so charged with carbon dioxide that 
on opening the contents were blown out of the bottle in all 
directions with explosive force. Besides yeasts several 
organisms of the bacillar type were isolated, and in several 
bottles of catsup which had been bottled cold, an organism 
identical in most respects to the ordinary lactic acid bac- 
terium was found. A large spore-bearing bacillus was iso- 
lated from one of the heated catsups. The predominant flora 
throughout, however, proved to be yeasts. 

After preliminary isolation of these various organisms on 
an acidified tomato-broth agar, replating and reisolation were 
performed to insure purity of the cultures. No attempt was 
made to identify these various organisms by detailed study. 
They were employed directly to test out the preservative 
action of cinnamic aldehyde, eugenol and benzoic acid, 
respectively. Numerous difficulties were here encountered 
before a suitable medium and a satisfactory method were 
devised. The medium finally adopted was a tomato broth 
bouillon containing 1 per cent sugar and adjusted to 1.5 
per cent normal acid. But even with this medium, which 
gave good growth, it was difficult to test out the action of 
the various substances above mentioned, owing to the fact 
that their addition, even in minute quantities, occasioned a 
more or less pronounced turbidity which was with difficulty 
differentiated from that produced by bacterial growth. In 
several cases it was necessary to make microscopical exami- 
nations in order to ascertain whether or not growth had 
occurred. 

Suspensions of the respective organisms were prepared by 
inoculating tubes of the tomato bouillon and incubating until 
turbidity had occurred, which usually required forty-eight 
hours. After thorough shaking one loopful of these cultures 
was transferred to tubes containing 5 ¢.c. of sterile broth. 
To these were then added varying amounts of cinnamic 
aldehyde, eugenol and benzoic acid, respectively, equivalent 
to 1, 2, 5 and 10 parts per 10,000 of inoculated bouillon. 
Two tubes of each organism with each of the varying 
amounts of the different preservatives were prepared. All 
tubes were incubated at 37 degrees centigrade and examined 
daily for three days. From the results secured it is apparent 
that cinnamic aldehyde possesses a more marked antiseptic 
action than either eugenol or benzoic acid. Of the two latter, 
benzoic acid appears to be by far the least effective as a 
preservative. In case of cinnamic aldehyde a concentration 
of 2 parts per 10,000 was sufficient to inhibit the growth of 
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most organisms, only two out of nine emplo i 

growth at this concentration. With a be 
10,000 proved insufficient to prevent the growth of all the 
organisms tried, four out of nine having grown. Benzoic 
acid, on the other hand, revealed a much weaker antiseptic 
action than either of the above, eight forms out of nine 
growing in a concentration equivalent to 10 parts per 10,000 
and five out of nine in a concentration of 20 parts per 10,000, 
while three others showed doubtful evidence of growth, : 

For direct contamination of the specially prepared apple 
sauce, it was found that 0.01 gram of cinnamic aldehyde per 
100 grams of sauce (equivalent to 1 part per 10,000) was 
sufficient to delay growth at least sixty days, and that 2 
parts per 10,000 prevented all growth. With eugenol the 
results showed that 10 parts per 10,000 were sufficient to 
inhibit growth. Thus, both methods, the more practical 
household methods of direct exposure to contamination, ag 
well as the laboratory pure-culture method, yielded identical 
results in all respects. 

In view of the above, it appears that cinnamic aldehyde 
and eugenol as such possess considerable preservative action 
and aid materially in preserving substances to which they 
are added. Both are contained in such spices as cinnamon 
and cloves. No doubt the marked preservative action of 
these spices, as shown in the above experiments, must be 
attributed to their content of these essential oils. As this 
preservative action takes place, even when the spices are 
used in the small quantities necessary for flavoring, their 
use can be recommended in contrast to such spices as pepper 
and ginger, which have been shown to possess but little, if 
any, preservative action. The more liberal use of cinnamon 
and cloves in the preparation of catsup may, perhaps, remove 
the necessity of adding sodium benzoate for preserving it, a 
practice to which there is so much objection. 


AMERICAN CAN COMPANY ENLARGING TOLEDO 
PLANT. 


A dispatch from Toledo, Ohio, states that the 
American Can Co. will build an addition to its new 
plant there at a cost of $150,000. 

At present several new buildings of the company 
at Toledo are being completed. } 


TOO MUCH THRIFT. 

This matter of utilizing every inch of soil for crop 
purposes. as American farmers have so often been 
told is the thrifty way in France and Germany, has, 
it seems, its drawbacks. Owners of German vineyards 
have followed this plan for years and have rooted out 
every hedge, shrub and tree in order that the vines 
might have the full benefit of the sun and the soil. 
Now the damage done by insect pests other than the 
phylloxera and other microscopic enemies has taught 
them the folly of destroying nesting places for birds. 
Growers who give birds abundant opportunity to nest 
find the insect plague much reduced. American farm- 
ers, whose zeal for clean fields leads them to clear 
away all shrubbery along fences and all the under- 
growth in their woodlots, as well as all scattering 
trees, should take a hint from this. 











Michigan Beans for Canners 


Choice hand-Picked Navy or second grades. 


Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS 
WRITE—WIRE—PHONE 


THE ISBELL BEAN COMPANY, 





534-536 LAFAYETTE BLVD., 
DETROIT, MICH. 
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HERE is a splendid opening for 

a large and reliable cannery in 

the vegetable and fruit belt on 
the FRISCO LINES. This is an open- 
ing which if investigated will appeal to 
a responsible concern. Full particulars 
may be had by addressing 


Industrial Commissioner 


FRISCO LINES 
Frisco Building St. Louis, Mo. 
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THE GROWTH OF A SPECIAL BUSINESS. 

In passing through Buffalo recently the writer called 
at the offices of a firm which in the past few years has 
sprung into prominence in the canning world. As 
small acorns produce great oaks, so a very small thing 
will sometimes start a business concern in a direction 
which they never thought of taking. 

A few years ago a personal friend of this con- 
cern asked as a special favor that a special machine 
be built for him. The machine was built and proved 
a success, and from this has grown a special canning 
machinery business which in the past year increased 
over 400 per cent. Every machine which has been 
produced has been developed with the help of some of 
the brightest minds in the canning industry, and the 
firm does not claim that the machines are the product 
entirely of its own gray matter. In this way a val- 
uable line of machines has been 
developed. It is not too much to 
say that every customer of this 
company is a personal friend of 
the proprietor. 

The cut in the upper left hand 
corner shows the executive offices. 
These are situated in the White 
Building on the most valuable 
corner in the City of Buffalo, but 
as the proprietor remarked, “I do 
not occupy the entire building ; my 
modest offices are on the upper 
floors only.” Looking from these 
windows onto the Niagara river 
sweeping onward to develop the 
wonderful power at Niagara Falls 
and with the deep inspiration of its 
grandeur and beauty, also the wide 
stretch of Lake Erie laid out like 
a mirror or torn to its depths by 
violent gales, and yet onward to 
the shores of Canada, with its great 
possibilities, stretching unbroken to 
Prince Rupert’s Land and Hudson 
Bay, the writer could well con- 





developed the business he has and 
why the personality of the man 
showed in every machine which he 
made. 

One of these machines is shown 
in the right hand lower corner and 
it is sate to say that Mr. White. of 
the Boyer Co., Baltimore, is as proud 
of the Westcott table and his 299 
lady peelers as Wescott himself. 


NOAH’S DILEMMA. 


The Ark had been out for forty 
days, and time was hanging heavy 
on Noah’s hands. 

; “If I only had something to read,” 
sighed the patriarch. “I’d give half 
of the menageries for almost any 
kind of reading matter.” ; 

“Have you 
read all the 
books in the 
library” 
asked Mrs. 
Noah. 

“Yes, I’ve 
read ’em all 
but one.” 

‘“What’s the 
matter with 
the one you 
haven’t 
read ?” 

Noah 
sighed in a 
bored man- 
ner. “It’s a 
treatise on 
dry  farm- 
ing,” he re- 
plied— Kan- 
sas City Star. 
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The Right Equipment for 
Handling all Materials in 
Canning Plants is WELLER-Made 


Weller methods and Weller | 
products are used in many & 
of the largest Canning 
Plants for handling: 

Green Corn, Husks, Cobs, 


Cut Corn, Tomatoes, 
Peas, Beans, Etc. Section of Double Strand Chain Conveyor. 


ENDLESS DRAG CHAIN CONVEYORS 


Very desirable for use in Canning Plants on account of their convenience and 
simplicity of operation. The WELLER line comprises all styles and sizes. 





Write for estimates on machinery for any elevating, conveying or power transmitting 
purpose—and for the new 575-page Weller catalog. 


WELLER MANUFACTURING CO., CHICAGO 


























Why Shouldn’t You 


Install an improved machine when it costs 
you nothing? 





THE “REEVES” 


VARIABLE SPEED TR ANS SSION The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 


adjuncts to a modern Canning factory. Can you 





used to drive your cappers, fillers, cookers, afford to do without a machine that will save its cost 
blanchers, etc., pays for itself in a short in one season? 
time in increased output, improved quality It never gets tired, it never makes a mistake, it never 
and saving of time and labor; then con- gets out of order and it saves labor and goods. 
tinues to pay a profit. Write for prices, etc. 
Ask us to “show you” 
REEVES PULLEY COMPANY Burden & Blakeslee 
COLUMBUS, INDIANA CAZENOVIA, N. Y. 














Branch, 39 South Clinton Street, Chicago 
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Our Latest Catalog 


Our General Catalog No. 40 is 
just off the press and is by far the 





most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 
are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 
request that you use your letter 





head and mention this paper when 





writing for your copy. 
We will prepay all the charges. 
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NEW JERSEY PACKERS AROUSED OVER CHARGES CON. 
CERNING QUALITY OF RAW PRODUCT USED. 

A press dispatch from New York says that tomato 
canners of New Jersey are aroused at the charges 
made against them by inspectors representing the 
State Board of Health. The inspectors reported that 
in their visits to canning factories they found that 
bad fruits and vegetables were being used along with 
the good, and that the latter therefore became con- 
taminated, making the whole product unfit for food. 
The Board proposes to make an investigation of the 
canning industry in New Jersey, and in accordance 
with this plan a conference with the canners will be 
held at the State House at Trenton on Friday, No- 
vember 17. All canners in the state are invited to 
participate and express their views, the following in- 
vitation having been sent them: 

During the past three months a considerable number of 
inspections by representatives of the division of food and 
drugs of the New Jersey State Board of Health have been 
made of canning factories. These investigations have 
included examinations of the stock used, method of handling 
and sanitary conditions in general. Under authority con- 
tained in Chapter 217 of the Laws of 1907 the State Board 
of Health has the power to condemn food products made 
from filthy, decomposed or putrid materials, and under the 
provisions of Section 11 of Chapter 231 of the Laws of 1909 
the State Board of Health is empowered to make rules and 
regulations for the enforcement of that act. Because of 
certain difficulties in the way of adopting rules which would 
satisfactorily meet different conditions in different localities, 
the Board is desirous of holding a conference with those per- 
sons engaged in or interested in the canning business for the 
purpose of obtaining further information regarding the con- 
duct of such business in this State. 

Canners in New Jersey naturally are deeply inter- 
ested in the coming conference and there will un- 
doubtedly be a good attendance of packers at the 
November 17 meeting, when the facts will be brought 
out. SRIRNC REE NETAN 

ANNUAL MEETING OF MINNESOTA CANNERS’ 
ASSOCIATION. 

Secretary F. W. Douthitt of the Minnesota Can- 
ners’ Association announces that the annual meeting 
of this association will be held at the Old Capitol 
Building, at St. Paul, on Wednesday and Thursday, 
December 13 and 14. 

The program for this meeting will be arranged and 
announced later. The meetings of the Minnesota 
Canners’ Association are always unusually interest- 
ing, and THE CANNER is confident that a fine practical 
program will be presented. 


EXPERT CANNERY HELP. 

The best medium in existence for obtaining expert 
cannery help is the classified ad. columns of THE 
CANNER. Everybody interested in canning reads this 
journal. 











YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the asatter off vour mind. 

RYDER CAN MARKER 
Simple in construction. Hasy 
and positive im action. Ready 
for first and every can. 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment ef type 














© -@ inefficiency. Las ‘_ 
- : “aw bility. Fully guaraz 
Send for list ef users, testim ete. 
S. M. RYDER & SON, *i46424 NEW YORK 
SPRAGUE CANNING MACHINERY CO., "GAN" Wasesh Ave. OMIGABO || 
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CLASSIFIED ADVERTISEMENTS 





reservers, con 


enced help wante 





icall ry large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
A vscreated poten: Mo makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
£ situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale 


IMPORTANT—Te Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Tha MONDAY 


every 

















SEEDS. 











—————-WANTED 














HELP WANTED. 





WANTED—An experienced specialty salesman in fancy 
eanned goods, familiar with the jobbing trade in the Southern 
states. A desirable opportunity for the right party. Must 
be a person of good habits, of good address, and be able to 
furnish satisfactory references. Address ‘‘N, Y., 537,’’ care 
THE CANNER. 





WANTED—First-class canning factory superintendent and 
man who is competent to pack full line of vegetables and 
fruits. Sober and industrious. Well versed in canning fac- 
tory machinery and equipment, and a good manager of help. 
Address with full name, ‘‘X. Y. Z., 531,’’ eare THE CANNER. 





WANTED—First-class manager for plant canning corn, 
peas and tomatoes; must be experienced processor and ma- 
chine man. References required. Address ‘‘ Packer, 532,’’ 
care THE CANNER. 





WANTED—A first-class experienced cider vinegar maker. 
None other need apply. Address ‘‘M. V. H., 527,’’ care THE 
CANNER. 











POSITIONS WANTED. 





WANTED—Situation as Superintendent or Assistant 
Superintendent of a small canning factory. Address Lock 
Box 206, Greenwood, Ind. (539) 

ADD FACTORIES FOR SALE: 





WANTED—Situation as superintendent-manager of canning 
factory by middle-aged man having life-long experience in pack- 
ing full line of fruits and vegetables. Best of references. Ad- 
dress ‘‘ Box 535,’’ care THE CANNER. 





WANTED—Position as superintendent-processor. Can pack 
all kinds of fruits and vegetables; twenty-six years’ experience; 
good manager of help; can furnish the best of reference. Ad- 
dress ‘‘C 525,’’ car THE CANNER. 








MACHINERY 


WANTED—For cash, quick; 2 Hawkins cappers, 2 M. & 8S. 
cookers, 2 Model M Cutters. Address ‘‘M. E. B.,’’ 220 E. 
25th St., Baltimore, Md. (538) 


WANTED—One No. 12 to 16 exhaust in A-1 condition. Name 
lowest cash price immediately. Address ‘‘Box 544,’’ care 
THE CANNER. 











WANTED—Full line second-hand machinery for canning corn 
and tomatoes. Must be good and cheap. Send full particulars 
first letter. Address ‘‘B. C., 543,’’ care THE CANNER. 











FACTORIES. 





WANTED—An old established concern desires a location 
for tomato factory; southern Indiana preferred. Address 


’ “Box 506,’’ care THE CANNER. 




















FOR SALE 


MACHINERY. 




















FOR SALE—Pickle sorter in A. No. 1 condition. Address 
H. N. Weller & Co., Toledo, Ohio. (542). 

FOR SALE—Four Huntley-Thomas scalders, latest pattern 
—only used one season. Will sell cheap. Address ‘‘Box 
,”? care THE CANNER. 





FOR SALE—900 to 1,000 bushels of rogued and hand-picked 
Seedsinan’s stock of Alaska peas, grown in 1909 and superior 
to seed grown in succeeding years. Prices and samples sent on 
application. Address Oconto Canning Co., Oconto, Wis. (521) 





FOR SALE—Alaska seed peas and Market Garden peas. 
If interested, write for samples and quotations. Address 
Teweles & Brandeis, Sturgeon Bay, Wis. (518) “ 








FACTORIES. 





PLANT FOR SALE. 

FOR SALE—Fine plant, suitable for canning factory, 
located on Belt Railway, Indianapolis, Ind., in the heart of 
the Tomato Belt of the Middle West. Plant consists of five 
modern, one-story brick buildings, of uniform construction, 
13-inch walls and truss roofs, with ventilating skylights entire 
length, the longest building being 305 feet long; frame ware- 
house, large grounds and long switch on premises. Build- 
ings are heated by steam, lighted by electricity and equipped 
with independent, never- failing water and fire apparatus. 
Equipment consists of large power engine, electric light 
engine, boiler with stack and all connections, deep well pump, 
two steam pumps, heavy line shafting, hangers, pulleys ‘and 
belting and considerable canning machinery, such as corn 
cutters, corn silkers, corn cookers, corn conveyor, tomato 
fillers, process kettles, apple parers, bean graders, pea graders, 
topping and wiping machine, gas machine, tanks, both wood 
and iron, kraut cutters, large and small fan blowers, fire pots, 
blanching baskets, processing crates, factory trucks and other 
cannery outfits. Just the place for those wanting to con- 
duct a general canning, catsup making and preserving busi- 
ness, convenient for local or carload shipments to all points. 
Help cheap and plenty. 

Plant is for sale, either as an entirety or real estate alone, 
or any part of the equipment, on Wednesday, November 29, 
1911, at 2 o’clock p. m., at public auction, on premises, Church- 
man Avenue and Belt Railway, Indianapolis. For further 
particulars address Samuel Ashby, 120 East Market St., 
Indianapolis, Ind. (541) 





FOR SALE—Wisconsin pea cannery; complete, modern, up- 
to-date plant; fine location and established trade. Will retain 
some stock if required. Allow closest ilnvestigation. Address 
*“Box 540,’’ care THE CANNER, 


FOR SALE—Oyster Cannery, a plant of about 1,000 bar- 
rels a day capacity, favorably situated with plenty of oysters 
at reasonable cost. One of owners desirous of retiring from 
active business. Freight rates reasonable. Undersigned has 
a fleet of boats and will codperate with the right party in 
operating plant. Only those who mean business, with suit- 
able capital and experience, will please write for particulars. 
Address W. R. Hodges, Cedar Key, Fla. (529) 








CIDER AND CIDER VINEGAR PLANT. 

FOR SALE—We offer for sale our Ypsilanti, Mich., plant, 
established 1849 as the Wiard’s Farm; main line Michigan 
Central switch; spring water; excellent farming and apple 
growing section; present capacity 10,000 bbls. pure cider vine- 
gar per annum. Established trade throughout middle West. 
For further information apply to Wm. W. Vaughan Company, 
No. 209 Beecher av., Detroit, Mich. (522) 











MISCELLANEOUS. 





FOR SALE—Circular peeling table; good condition. Will 
accommodate 100 peelers, Address ‘‘Table 536,’’ care THE 
CANNER. 
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Changes in Factory Ownership, New Plants Planned, Incorperatiens, Fires, Company Meetings, Etc, 


Canniaug Factory Notes | 








There is some talk of putting in a beet canning plant at 
Merrill, Wis., next season. 

The plant of the Sprague Preserving Co., at Lewiston, 
Idaho, is putting up apples. 

A canning plant is in operation at Paw Paw, Mich., run- 
ning on apples and also putting up cider. 

The P. H. Hershey canning factory at Spring Grove, Pa., 
has finished its season’s run on pumpkins. 

According to Iowa papers, Oelwein is seeking to have a 
corn cannery established there for next season. 

It is reported from Brunswick, Ga., that the plant of the 
Glynn canning factory is operating full time on oysters. 

The G. M. Adams canning factory, at Leland, Mich., was 
destroyed by fire a short time since, with a reported loss 
of $10,000. 

The plant of the Marengo Canning Co., Marengo, Ia., 
destroyed by fire a short time ago, will be rebuilt and oper- 
ated next season. 

The Pearland Canning Co., Pearland, Texas, is running on 
pumpkin and sweet potatoes. W. E. Long is secretary of 
this concern, and E. G. Miller is treasurer. 

Work has begun on the plant of the Kissimmee, Fla., 
eanning factory. It is understood that the management will 
try to have this plant ready for operation by December Ist. 

The Traverse City Canning Co., Traverse City, Mich., has 
enjoyed a good season. The output totals sixty-three car- 
loads of strawberries, plums, peaches, cherries, string beans, 
apples, jelly and cider products. 

The Paxton Canning Co., Paxton, Ill., has been incorpo- 
rated with $50,000 capital stock to manufacture canned 
goods, also to carry on general merchandising and farming. 
The incorporators were R. J. E. and Charles R. Cruzen. 

The Puyallup & Sumner Fruit Growers’ Association has 
announced its intention to considerably enlarge its canning 
factory between now and next season. F. Grote is operating 
a small canning plant near Belleville, Texas, putting up 
beans and tomatoes. 

Involuntary bankruptcy proceedings, brought against the 
McGriff Orchard & Canning Co., of Ogden, Utah, by Hamlet 
E. Barrett et al., were argued recently before Judge John 
A. Marshall, of the federal court at Salt Lake City, and 
announcement made that decision would be rendered later. 

The Grand Bay Canning Co., which is to conduct a can- 
ning business in Mobile county, Ala., with factory and prin- 
cipal offices at Grand Bay, has been incorporated with 
$16,000 capital stock. L. B. Wright, of Grand Bay, is presi- 
dent; W..G. Mitchell, of Chicago, vice-president, and Abra- 
ham Privat, of Chicago, secretary-treasurer. 

The Virginia Preserving Co., having its principal office at 
Drewry’s Bluff, Chesterfield County, Va., has been incorpo- 
rated with $10,000 capital stock, to manufacture and sell 
pickles, jellies, preserves, jams, etc. Mrs. Wm. H. Manie 
is president, Mrs. W. E. Greene general manager, and Mrs. 
Frank W. Danner is treasurer. They all live in Richmond, 
Va. 

A dispatch under late date from Edmore, Mich., said 
that: ‘‘The Roach Canning Co. has closed its plant for the 
season, after a very successful year. The company filled 
nearly sixty-five cars with its products, among which were 


22,000 cases of peas, 40,000 cases of corn and lima beans 
and 150 tons of pumpkin. The company paid $19,500 to 
farmers. ’’ : 

Attention is called to the advertisement of a canning fac- 
tory for sale in our classified advertising columns in this 
issue. The plant is located on the Belt Line Railway in 
Indianapolis, and is very completely equipped. The plant 
is offered for sale, either as an entirety or any part of the 
equipment may be purchased. A complete description of 
this factory and equipment will be found among our clas- 
sified advertisements on page 41. 

A report under recent date from Tampa, Fla., stated: ‘It 
now appears certain that, for the first time in her history 
Tampa is to have a canning factory. Representatives of 
a firm of canners at Peru, Ind., have been here quietly look- 
ing over the situation in South Florida, and they have 
decided that Tampa is the place for the factory. A site has 
been selected, and it is planned to have the factory in opera- 
tion in time to take care of the late winter vegetable 
products. ’’ 


NOTICE TO MEMBERS OF THE CANNING MACHINERY 
AND SUPPLIES ASSOCIATION, 


Secretary J. A. Hanna, of Cadiz, Ohio, asks Tue 
CANNER to publish the following notice to members 


of the Canning Machinery and Supplies Association: 

We wish, at once, to know how much space you will want 
for your exhibit at the national canners’ convention, to be 
held at Rochester, N. Y., during the week beginning Febru- 
ary 5th. Send diagram showing form of space wanted, so 
we can conform as nearly as possible to vour wishes. We 
have over 80,000 square feet of floor space, and can allow 
each exhibitor all that is wanted. 

All applications for space must be accompanied by check 
covering full amount, at $10.00 for first unit of space and 
$2.50 for each additional unit, the unit being 100 square 
feet, and as nearly square as the arrangement of the build- 
ing will permit. 

The annual dues for the year 1912 will be due and payable 
December Ist, 1911. Promptness in sending in this amount 
will be appreciated. 

The power is to be electrical, of three-phase, six-cycle, 220 
volts, for which there will be a charge, including motor, of 
$1.00 per rated horsepower, for the week. For those furnish- 
ing their own motors the charge will be the same. State 
if you wish power. 

Any further information will gladly be furnished upon 
application to the Secretary, J. A. Hanna, Cadiz, Ohio. 


RETAIL GROCERS INCORPORATE. 


The National Retail Grocers’ Cooperative Associa- 
tion has been incorporated in Delaware with $1,000,- 
000 capital stock. The incorporators were: T. S. 
Dayton and H. Cause, of New York City, and P. L. 
Raymond, of Douglaston, Long Island. 














Standard Tin Plate Co. 


CANONSBURC PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 



































WE BUY TIN b: 


SCRAP 


THE VULCAN DETINNING CO,, 


NEW YORK, N. Y. 






114 LIBERTY ST., 
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PUZZLE—FIND THE FIRE 


If you are accustomed to burning city gas 
or gas from any other gas machine in your 
capper, you will look some to find the fire 
when you use the gas produced by the 20TH 
CENTURY GAS MACHINE. It will be 
small, but it will be there, and will be doing 
the work. You will never know how uni- 
formly and how well your capping steels 
can be heated until you put in a 20TH 
CENTURY. Always on the job. No wait- 
ing, no tinkering, no uncertainty, just a hot, 
clean fire all the time at less cost than any 
other system. 

We've got ’em all beat. 


The C. M. Kemp Mfg. Company 


BALTIMORE, MD. 
































erased 


*P HE following letter from one ‘“EOR YOUR PRESSING NEEDS” 


of our customers indicates 
the satisfactory. service derived 
from our machinery and: the ad- 
vantage of operating a cider 
press in a canning factory. 


Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


Dear Sirs:— 

The press I bought of gue 5 eet ty has 
ven entire satisfaction, pressed 
to 7 thousand bushels of = i Sant year 

from peelings and cores that I hauled from 

Evaporator. Squeezed 3 gallon of juice per 

bushel, and from average apples we got 4 

gallons of cider. 

The evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of aee* 
apple butter cooker and _ colander. our 

machinery for working up inferior fruit and 

—* is certainly all you claim for 

Very respectfully, 
CHAS. H. VAN VLECK, 


CHVV/W Anderson, Mo. 





Our catalogue No. 32— illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 te 
400 barrels per day, and im pressure capacity from 15 to 500 tons—will interest you. Write for it. Catalogues 
containing special informatien relative te the manufacture of cider ER pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


sei conviinat svrect, new vor «© THE HYDRAULIC PRESS MFG. CO. 56 uincout ave: wounr sitea, omo 
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By Harry P. Strasbaugh, Aberdeen, Md. 

Tomatoes—Trading in this staple for the past 
week has felt the effects of the usual November dull- 
ness and was principally confined to orders for car- 
loads and less for immediate wants only. 

This period as a rule marks the end of deliveries 
on future contracts booked early by the packer, and 
calls the jobbers’ attention to any surplus he may 
have after making deliveries in turn to his retail 
trade. 

In the face of the present strong market, many 
buyers prefer to fill for actual needs rather than an- 
ticipate a further advance by stocking up. Orders 
received for Standard 3s have been filled at 95 cents 
to $1.00 f. o. b., based on brands and governing 
freight rates. 2s and 10s are offered in small com- 
pass with no decline in prices over previous quota- 
tions. 

Corn—There has been a fairly good demand for 
corn, especially so for the better grades. The at- 
tractive prices made at the immediate close of the 
packing season resulted in the cleaning up of surplus 
stocks of Off Standard grades, leaving the bulk of 
stocks now on hand Extra Standard and Fancy. 

The favorable prices being named by retailers help 
the general market, and holders of the better grades 
consider the market in good condition. 


By Harry C. Gilbert Co., Indianapolis, Ind. 

Tomatoes—There remain unsold in this state a 
few scattering lots, in the aggregate only a few 
thousand cases of tomatoes and the orders that are 
coming in daily will soon absorb these few remnants. 

There is no chance for a decline in the market, 
because there is practically nothing left in first hands 
to depress the market with. Where the supply is to 
come from to meet the requirements of the consumer 
next spring and early summer, is a question being 
asked at present. Tomatoes at $1.00 f. 0. b. Indiana 
looks like a safe buy for anybody who has a dollar 
that he wants to invest in a sure-thing game. As we 


Brokers’ Market Opiniorns 
Selections from the Weekly Canned Foods Circulars Issued by Prominent Commission Firms 
East and West 


have said for the last three weeks the ordinary stand- 
ards must retail at 15c or two for 25c, and the sani- 
taries will reach the consumer at the same price. 


By Stare & Crary Co., Waukesha, Wis. 

Future Peas—Considerable business has been 
done in future Wisconsin peas during the past week, 
The volume of orders from the smaller jobbing towns 
has been big. Buyers in the larger jobbing centers 
have shown little interest in futures excepting on 
packs which they have been buying in the past. 

A number of packers report being entirely sold up 
on their 1912 pack. We strongly advise our patrons 
to give us their orders now while there is a choice 
of packers and full assortments available. 

By Thomas G. Cranwell & Co., Baltimore, Md. 

Tomatoes—There is little or nothing doing in the 
way of buying. Market is pretty much the same as 
last reported. We run across a packer here and 
there willing to make a slight concession to clean out. 
Most of the packers, though, are taking things very 
easy on tomatoes. They tell us they are not disposed 
to push the few tomatoes they have left and are 
either not offering them at all, or talking $1.00 per 
dozen. 

Corn—We are getting quite a few small orders 
for corn, which for one reason or other, it is desir- 
able to ship from Baltimore. 

Oysters—Conditions are unsatisfactory. Some of 
the packers have dropped out, as they say there is 
nothing in packing oysters at the prevailing prices. 
The raw material is higher than was anticipated. 


RECORD-BREAKING SALMON CARGO. 

The Post-Intellingencer, of Seattle, Wash., says: 
“Bringing the largest and most valuable cargo of 
canned salmon ever sent down from the North, the 
steamship Seward, of the Alaska Steamship Company, 
is bound for Seattle from the cannery ports of the 
Alaska coast. The shipment consists of 120,000 cases 
valued at approximately $600,000.” 











deliver them ready for piling in two minutes. 
using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 








The ONLY comprehensive machine for this work on the market. 


The Hughlett Can Lacquering Machine 





Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole. sur- 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of acaident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Dante! G. Trench & Co. 5 Wabash Ave., Chicago, Ill., “st)Aeti Soastuine” 
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MAKERS OF SAUER KRAUT! 


Do you know that you can get top-notch prices for your product when you have 
salted it with 


WORCESTER SALT? 
WHY? 


BECAUSE Worcester Salt turns out Kraut that is cleaner, whiter and finer than 
can be made with any other salt, and 


BECAUSE there is no bitter taste in Worcester Salt to give a bitter flavor 
to the kraut. 


You can bank on it, that 
TO MAKE tHe} DEO 1 


Write us for prices 


Worcester Salt Company, 168 Duane St., New York 


Offices in Chicago, Columbus, Boston, Philadelphia, San Francisco 













































SPECIAL EASTERN ACENT FOR 
The “‘Sprague”’ 
Line of Canning Machinery 


“‘Hawkins”’ Continuous 


Capper, Colbert Rotary ; 
Tomato Filler, Model PROF. DUCKWALL’S NEW BOOK 


“M” Corn yew sae { A Practical and Scientific Text 
Cookers, Silker : nay Book for Canners, Preservers, 
all Machines Manufacturers of Food Products, 


for Canning Superintendents and Processors. 
Purposes 


tials ittietias | A manager who will master this 
ne Ge Aifiins text book will command double 
his present salary and be worth it 
to his employers. 


Canning and Preserving 


WITH 
Bacteriological Technique 


478 Pages, 221 Illustrations. Beautifully Bound Ip Cloth 


IF 

iT IS 
USED IN 
A CANNING 
FACTORY, 

1 SELL IT. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 
222 N. Wabash Ave. Chicago 









Correspondence Solicited 


My Motte: 
The Buyer Must be Satisfie” 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 








Porto Rico for Pure Foods. 


Porto Rico has appealed to this Government for 
authority under the pure food and drug law to pro- 
ceed the same as state authorities with the enforce- 
ment of pure food inspection. The island territory’s 
case was presented to Dr. Wiley by Felix Frank- 
furter, law officer of the Bureau of Insular Affairs. 
Dr. Wiley told him he would authorize the food in- 
spector of Porto Rico and his chief chemist to act 
with Alfred E. Taylor, the representative of the Fed- 


eral Bureau of Chemistry, now in the island, in put- 


ting the law into operation. 


Vinegar Decision Promised Soon. 


Washington dispatches indicate that the Pure Food 
Board has been studying the vinegar question thor- 
oughly and the whole record of the hearings digested. 
An early decision was promised, but before rendering 
it invitations were sent to all the state food commis- 
sions to submit opinions on the matter. The decision 


—— 


will be prepared by Drs. Wiley and Doolittle and syb- 
mitted to Secretary Wilson. 
Work of the Federal Food Inspection Force, 

The inspection force of the Bureau of Chemistry 
Department of Agriculture, collected 9,500 official 
samples of foods and drugs during the past fiscal 
year, of which 3,280 interstate samples were found 
to be legal, and 3,113 misbranded or adulterated 
while 503 check analyses were made to insure that 
correct results were obtained before recommending 
action on the samples. In connection with this work 
5,370 hearings were held, less than half being by 
correspondence. There were 96,129 floor inspections 
made of imported products, of which over half were 
made at New York. A total of 9,698 imported foods 
and drugs were analyzed at these ports, of which 
number 3,085 were adjudged adulterated or mis- 
branded and 1,268 were released without prejudice 
to future shipments. The miscellaneous samples ex- 
amined at the branches aggregated 1,406, making a 
total of 18,000 samples. 














News for Pickle, Kraut and Vinegar Makers 








Pickle and Condiment Trade Notes. 

A license to do business in Virginia has been issued 
to the Alart & McGuire Co., New York. 

The onion market continues firm in New York. 
The market is also firm in Chicago for onions of all 
kinds, and offerings have been liberal of late. 

A representative of the H. J. Heinz Co., of Pitts- 
burgh, Pa., was looking over the ground recently in 
the vicinity of Pierre, S. D., with a view of establish- 
ing a pickle salting station there. 

The O. L. Gregory Vinegar Co.’s plant at Tona- 
wanda, N. Y., was recently destroyed by fire believed 
to have been of incendiary origin. This plant had 
been lying idle for about a year, but it is said that 
there was a good deal of stock of various kinds in it 
at the time the fire broke out. The loss is estimated 
at about $12,500. 


American Specialty Manufacturers’ Association to Meet 
Today and Tomorrow 

The American Specialty Manufacturers’ Associa- 
tion will hold a meeting in New York City today and 
tomorrow, Nov. 16 and 17. Features of the program 
are as follows: 

THURSDAY, NOV. 16. 

Address by George B. Wason, president of National 
Wholesale Grocers’ Association, on ‘‘The Relation of the 
Merchants of Today to the Consuming Public.’’ 

Address by John Lee Mahin, of Chicago, on ‘‘ Blending 
Sales and Advertising.’’ 

Address by John W. Lux, president of the National Retail 
Grocers’ Association, on ‘‘The Relation Between the Man- 
ufacturer and Retailer.’’ 

FRIDAY, NOV. 17. 

Address by Hon. George L. Flanders, first assistant com- 
missioner of agriculture of New York State and ex-presi- 
dent of National Association of Food and Dairy Commis- 
sioners, on ‘‘Food Legislation From the Standpoint of 
Justice.’’ 





C. C. HALL, 





BROKERACE AND COMMISSION 


Western New York State Products for Ganners and Preservers 


Evaporated Apples, Cores, Chops and Skins. 


Beans, Vinegar and Sauer Kraut. 


Granite Building, Rochester, N. Y. 


Canned Fruits. 











MICHIGAN 
BEANS 


C. H. P. Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans te offer 


SAGINAW MILLING CO. - 












ASK FOR SAMPLES AND PRICES 
Saginaw, Mich. 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 






















ASSETS. Surplus, — to credit of subscrib- 
ts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
—a premium deposits. ...% 13,830.42 ae — penne eOesbgececsoscocce 13/158.88 
PAS: Fe J 2338.282.25 Ocoee ccccceccsceocosce \ 
oo ee a Net contingent subscribers’ liability on 
LIABILITIES. policies in force .......cccccccccccee - 10,617,820.11 
earned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
oo sundry ; persons. = -- 2,551.63 December, 1910 .......ccccccccees $10,767,744.16 
Vandjusted fire losses (es- ——_——_ 
timated) ...cccccccccccee 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ $ 27,213.32 
@urplus reserve .........-- 13,158.56 Interest earnings, January Ist to Decem- 
Surplus, distributed to credi ber 31st, 1910 (inel.)............+.+- 4,234.88 
of subscribers’ accounts. ‘$111, 655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910............... 112,841.27 


We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
ia our opinion, shows its true financial condition, as at 81st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
By (signed) JoHN McLargn, President. 
Over the past three years we have saved our subscribers om the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 


For information send to Frank Van Camp, Chairmax , George G. Bailey, Treasurer, 
Lansine B. Warnzg, Atty. and Mgr., Indianapolis, Ind. Rome, N. Y. 
111 West Monroe St. William R. Roach, L. A. Sears, 








» OL Hart, Mich. Chillicothe, Ohio. 
. Herbert Shriver, Westminster, Md. | 
































_ RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 


Packers’ Cans —— 
POPE srciates amas 


SOLDERS 
“Clean & Bright” ) OF ALL —_, FOR 














Canners’ Use 


— | 




















PLATES | ; 
Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
Fope Tin Plate Co. a Uniformly Superior Quality of Goods 
GENERAL OFFICES: EASTERN OFFICE: 


PITTSBURGH, PA. 50 Church St., NEW YORK CITY 
CHICAGO OFFICE, 140 8. Dearborn 8t. Write for Prices, Stating Composition and Quantity Wanted 


iid 
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IMPORT DUTIES ON CANNED AND PRESERVED FOOD 
LEVIED BY PRINCIPAL COUNTRIES OF THE WORLD. 
[Continued from Last Week.] 


The following tabulations will be found of great 
interest to the American canner or other food manu- 
facturer interested in increasing foreign trade in 
American canned vegetables, fruits, meats, fish, pick- 
les, condiments and every description of packed food 





product. They show the import duties levied by the 
principal countries of the world: 
Portugal 
[Milreis, paper=1,000 reis=$1.00.] 
a Rate of 
Tariff Unity of duty. 
No. Articles. quantity. Reis. 
351—Fish not specially mentioned, salted, pressed, 

GR GUOMIOE a eeckesscccuncosensseseceges Per kilo. 20 
352—Sardines, fresh, salted, or pressed......... do 5 
356—Meat not specially mentioned, fresh, dried 

or prepared in any way, and bacon...... do 200 
rE NOUS 6 dv ceeds cDadeaccéis ces eneu do 200 
358—Sweetmeats of all kinds................. do 200 


Roumania. 


(Imports from the United States are subject to the general rates.) 
[Leu, $0.193.] 

—Rate of Duty— 

Conven- 

Unit of General. tional. 

quantity. Let, Lei. 


Tariff >, 
No. Articles. 
20—Meat, smoked, pork products of all 
kinds, preserved meats and game 
in every kind of hermetically 
sealed receptacle, and hams pre- 
ow fk rrr aaa 100 kilos 
21—Pités of game, poultry, or of foie 
See Weis c0c check eee ted dren e do 
22—-Soup and extract of meat, in tablets, 
. any other form for consump- 
tion 


100.00 
120.00 


44—-Preserves of fish, crustaceans and 

mollusks, in hermetically sealed 

boxes, in grease, oil, or vinegar. . do 
201—-Vegetables, preserved, in | form 

or in any kind of receptacle 
247—Olives (including green or split 
olives), preserved in any manner, 

except salted or in brime.......... do 
260—Jams; fruits or roots, preserved in 

honey, sugar, or alcohol; re- 
Serves, candies, sirups, jellies, 

stewed fruits, fruit pulp........ do 
Pulp of prunes and all other fruits, 
marmalades and juices of every 

; Se SE uses bonccwaes.cb ane do , 4! eaeree 

Note.—(To No. 44) Sardines and tunny in oil have a conventional 

rate of 50 lei. 


75.00 


50.00 


30.00 


110.00 


262 


Russia. 


(Imports from the United States are subject to conventional rates.) 
[Ruble, $0.515; pood, 36.113 pounds.] 

—Rate of Duty— 

Conven- 

Tariff Unit of General. tional. 

No. Articles. quantity. Rubles. Rubles. 
13—Patés ; condiments of all kinds—e. g., 
repared mustard, soy, pickles, in 


1ermetically closed receptacles ; 
capers, olives, vegetables, fruits, 


in vinegar, oil, or otherwise pre- 
pared, except those comprised un- 
der No. 24; meat preparations and 
extracts, and all preserved foods 
not specially designated 

24—Confectionery and prepared 
and berries: 

1. Sweets, jams, fruit pastes, 
jellies, fruit powders and pas- 
tilles, with sugar; fruits in 
liqueur, rum, or cognac; 
chocolate and ground cocoa, 
with or without sugar....... do 
Fruits and berries boiled to a 
thick consistenc without 
sugar; fruits and berries in 
their juice; fruit and berry 
juices of all kinds, and sirups: 

In hermétically closed re- 
CUGETIOE. 6-0 44'8:093.00:04,0 do 
In receptacles not hermetic- 
GMy CieGed «...cccecsese do 

3. Gingerbread, pastry, con- 

densed milk, and _lacteous 

flour, with or without sugar, 

medicinal wafers of flour.... do 
37—Fish and caviar: 

2. Fish, pickled, preserved in 

oil, or stuffed, of all kinds; 
CAVIAP 2... ec ieve 60.0.4 Gebce bs do 

3. Salted and smoked, 

kinds, except herring........ do 

4. Herring, salted or smoked, 

cod and all other kinds of fish, 
dried 


Pood 10.00 4.00 


fruits 


15.00 12.24 


bo 


9.50 


7.50 
2.70 


h5.00 


de a Ras 606 em oobb es do .60 pede 
f For patées, prepared mustard, preparations of meat, fruits and 
yagensbise, except those com rised under No. 2 

Applies. to sardines in oil. 








Servia. 
Imports from the United States are admitted at ti 
(Imp f Mg ie conventional 
(Dinar, $0.193.] 


—Rate of Daty- 

’ T . ‘onven- 
Tariff Unit of General, 

No. Articles. quantity. Dinars’ Daal. 


47—Juices of fruit (except must) and 

of edible plants not containing 

ether, alcohol, or sugar, boiled 

down or not; fruit marmalades 
without the addition of sugar: 

1. Of strawberries and rasp- 


berries ....sssccccccecees 100 kilos 150.00 ., 
2. Of lemons, bitter oranges “a 
and other southern fruits. . do 35.00 ... 
3. Of other fruits........... do 40.00 ...., 
Pestile and pekmez of fruit, and a 2 
bolamatch of grapes, except 
ange not containing ether, alco- 
hol, OF SUGAP 6. cco wcccwcscwse. ore 20.00 
60—Extracts of meat, liquid or solid, 
meat broth (bouillon), and meat 
DODO ook vos sec risccvccccecs do 200.00 ..... 
135—Sterilized and condensed milk, even 
boiled with sugar ............ do 50.00 20.00 
141—-Juice of fruit (except wine must) 
and of vegetables, edible fruits 
and plants, without ether or 
or alcohol, flavored with sugar 
or sirup, or prepared with addi- 
tions thereof; jam, jelly, marma- 
lades prepared with sugar...... do 180.00 ...., 
1. Of strawberries and rasp- 
berries ...cseescesevees do 180.00. .asce 
2. Lemons, oranges, etc...... do 86:00 cease 
142—Fruit prepared or mixed with alco- 
hol; also fruit juice containing 
BIGGMGE GE GEROE ci cccccvcccens do 200.00 ..... 
143—Alimentary products, prepared : 
1. Vegetable and fruit preserves 
not included elsewhere ...... do 120.00 30.00 
2. Preserves of meat, fish and 
DORMER Fn eve cece cccccccess do 120.00 60.00 
8. Fancy cheese, such as Roque- 
fort, Emmenthaler (Swiss or 
switzer), Trappist, Brie, 
Camembert, Eidamer, Lim- 
bourg, Cheshire, etc......... do 150.00 70.00 
4. Comestibles, not specially 
mentioned .......- ps tee ecees do 120.00 60.00 
144—Chemical food preparations, such 
as somatose, pepsin, tropon, plas- 
ONO: CRE. kale Sopp ss seed eeceese do 200.00 150.00 
145—Alimentary products in hermetic- 
ally sealed boxes, except those 
specifically mentioned ......... do 120.00 <:te 
Sardines and tunny, in oil, in 
DOOD ook 0: 006.09) 06-060. 0 0:6.6.0:0:0' Se a 35.00 
Olives in hermetically closed re- 
COpPtacleS ..cccccccccccccccess aa ree 30.00 
Preserved tomatoes in hermetically 
closed receptacles ......++++-- _ eee 20.00 
Spain. 


(Imports from the United States are subject to minimum rates.) 
[ Peseta, $0.193.] 

—Rate of Duty- 

Mini- 


Tariff Unit of General. mum. 
No. Articles. quantity. Pesetas. Pesetas, 
638—Milk and cream in the natural 
state, sterilized, or condensed, 
even in powder or blocks, with ‘a 
or without sugar............. 100 kilos 100.00 50.00 
639—Beef or mutton, in tins.......... do. 40.00 25.00 
640—Sardines, preserved, in tins...... Per kilo .40 25 
641—Other alimentary preserves, sau- : 
sages, mustard, and sauces..... do 2.00 1.50 
Prepared soups, without sugar, dry e 
OF Hauhd 2 i..csncccncdee? Plie « as do 2.00 50 
643 ————, biscuits, — 
tionery and jams, preserved with 2 
ouaae, and nonmedicinal sirups. do 3.00 3.00 
Sweden. 
=$0.268. 
(Crown=$0.268.) detoel 
Tariff Unit of duty. 
No. Articles. quantity. Crown. 
Preserves in hermetically sealed or air-tight 
receptacles : rz 12 
310—Beef and mutton... .......-eeeeeeeeewereee Kilo 3 
311—Other ...ccccccccsccecce hp atienebaas ee &6 do d 


Switzerland. 
(Imports from the United States are subject to conventional rates.) 


193. 
{Frane, $0.193.] Rate of Duty- 
Conve: 


Unit of General. tional. 
No. Articles. quantity. Francs. Francs. 


29—Juice of fruits and berries, fruit 
juice Ay ome gr to consistency, 
purée of fruit; all these without 
sugar, with or without alcohol. 
ote to No. 29.—Pomegranate 
extract ; apple purée, cooked to 
consistency (“apfelkraut”’), with- 
out sugar (for juice of berries 
with an addition of 

sugar, see mote No. 103). 


Tariff 


100 kilos 

















THE CANNER AND DRIED FRUIT PACKER. 





Saat 











330 Monadnock Block 


thing. We nacasien that if you send for one of our 
new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


Chicago, IIl. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 


—iembanemel 


“Take It From Me” 


said a prominent canner at 
the Milwaukee Convention, 
“That Knapp Labeling and 
Boxing Machines do all that 
is claimed for them.” - Lots 
of other users say the same 








Westminster, Maryland 




















Chisholm-Scott Co. 


Pea Hulling 
Machinery 


Main Office 


| CADIZ - OHIO 


THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 


The Only Successful 
Pea Viner ever invent- 
ed er manufactured 


Chisholm-Scott Co. 

















Canning Machinery | 


and 


Special Machinery 





“‘Perfection’”’ Power Crane 


The Sinclair-Scott Co. 


Wells and Patapsco Streets 
BALTIMORE, MD. 


The mest A, SRE of all sutemebile troubles eliminated by 
the SCOTT 
Nadir Sacer tine Gertie aeaincisi dias nah 



























Vegetables : 
Preserved in 
wise— 

In receptacles of all kinds 
weighing more than 5 
kilos 

In receptacles of all kinds 
weighing 5 kilos or less: 

Tomato sauce 
Other 

Note to Nos. 43 and 44b.— 
Capers and olives (for olives in 
oil, see Note No. 1038), preserved 
in vinegar or otherwise (when 
salted, see also Note No. 42); 
edible mushrooms (morels, etc.) ; 
preserved with or without water 
(when in oil, see Note No. 103) ; 
edible mushrooms, dried, in 
packages, etc. ; fruits, other than 
than tropical, preserved in salt 
or salt water; mangoes (Cape 
onions) in pulp, for the manu- 
facture of sauces; green peas 
preserved in butter. 

Edible oils: 

In receptacles of all kinds weigh- 

ing 10 kilos or less 

Olive oil 

Other 

Meat: Preserved : 

Salted, smoked; bacon 
Hams 

Note to 77a.—Cooked 
ham, rolled ham. 
Other 

Note . 77d. 
mufiies. 
Other meats than those included 

in Nos. 77a and 77b 

Note to No. 78—Meat bis- 
cuits; veal balls (‘‘quenelles’”), 
in tins, etc. ; frozen meat ; cooked 
meats, in tins, such as beefsteak, 
roast beef, etc., with or without 
vegetables, sauce, etc., canned, 
or cooked ham. 

—Meat extracts, solid or liquid 
Note to No. 79.—Meat powder 
called “carne pura” (*Patent- 
fleischpulver’); meat peptone 
poses of all kinds, also 

emmerich’s cocoa peptone, 
whether or not in tins, bottles, 
etc., of whatever size. 
Pork-butchers’ goods of all kinds: 
80a— Sausages- (“salami,  salamini- 
mortadelle, zamponi, and cote- 
chini’’). 
80b— Other 
82—-Preserves 
game 
Note No. 82—Canned 
ground or winged game, with or 
without vegetables, sauce, etc. 
85—Preserves of poultry 
Note to No. 85.—Canned poul- 
try, with or without vegetables, 


vinegar or other- 


Salad of ox 


of ground and winged 


87b— Sea fish 

Dried, salted, 
smoked, or 
pared- 

In receptacles of all kinds 
weighing more than ; 
kilos 

In receptacles of all kinds 
weighing 3 kilos or less 


marinated, 
otherwise pre- 


88— 


89— 


Milk : 
92— Condensed, sterilized, etc 
100—Condensed soups, liquid or solid: 

“Juliennes” and sluailar articles 

for soups, in any form of pack- 

ing 

Note to No. 100.—All kinds of 
substances for soups, in flour or 
liquid; egg preserves; broths 

(bouillons), liquid; egg flour, 

Freeman's pudding powder ; 

vegetables mixed with meat 

ealled “carne pura” (Patent- 
fleischgemiise) ; Palau’s powder 
for coating pills; Arabian Raca- 
hout, in flasks, boxes, etc., pro- 
vided examination thereof be 
ermitted (see also note No. 
981): pea sausages. 
Comestibles, fine: 

Fruit preserves of all kinds, 
whether made with sugar or 
alcohol, 6r not, in any form of 
packing, including fruits can- 
died or preserved in sugar— 

10la— ~- Peel of tropical fruits 
(oranges, lemons, manda- 
rines, bergamots, etc.), 
candied or preserved in 


lemons ; candied fruit peel. 
101b— Other ., 
Note to No. 
epples, preserved, including 
those in ‘their. own juice; 
ams and marmalades of all 
ds ; sweetened ginger. 
Monopoly duty on fruit pre- 
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20.00 


40.00 


35.00 
35.00 


20.00 


30.00 


2.00 
50.00 


60.00 


60.00 


15.00 
20.00 


14.00 


20.00 


25.00 


15.00 
25.00 


10.00 


1.00 
10.00 


7.00 


30.00 


40.00 


served in brandy, same as on 
brandy. 

Preserves and articles for con- 
sumption (delicacies) not 
otherwise mentioned in the 
general - tariff 

Note to N 103.—Carne 
pura biscuits; aerated-lemon- 
ade bonbons (‘“Brauselimonade- 
bonbons”) ; caviar; coffee es- 
sence; coffee extracts, — 
in bottles, ete.; extract from 
vegetable nutritive salts 
(“Pflanzennihrsalz-extracte”’ ) ; 
liver of geese, prepared, truf- 
fled or not; oysters, lobsters, 
etc., preserved, either in bulk 
or packed for retail sale; 
berry juice and fruit juice; 
also analogous to sirups, con- 
taining an admixture of sugar 
without sugar, see No. 29); 
vegetable milk; olives and 
edible mushrooms (morels, 
ete.), preserved in oil, pre- 
served in vinegar or other- 
wise, see notes Nos. 42, 43, 
and 44b; edible mushrooms, 
dried (see note No. 41), pre- 
served with or without water, 
(see notes Nos. 43 and 44b) ; 
patties; Faliéres phosphatine ; 
nfants’ food, Liebe'’s, Léf- 
flund’s; sauces of all kinds; 
goose-liver sausages; truffles, 
fresh or preserved, 


103— 





(Continued next week.) 


CANADA DESIRES OUR CANNED TOMATOES. 
No. 7504—An American consular officer in a 
Canadian city reports that a business firm in his 
district desires quotations on about 50,000 cases of 
canned tomatoes, from eastern firms only, f. o. b, 
certain city, or shipping point. The report states that 
this firm has offices also in other cities of Canada. 
[Inquiries in which addresses are omitted are on 
file at Bureau of Manufactures. In applying for 
addresses refer to file number. ] 


REAL SENSE FROM GOVERNOR DIX. 


We are suffering from a plethora of laws and regulations 


aimed at the conduct of business. What with new interpre- 
tations of existing laws, -additions without number to thé 
statute books, and attempts to regulate and supervise every 
effort of human endeavor, business enterprise is discouraged 
and -hecked, the field of employment diminished, the rewards 
of labor decreased, and the financial and industrial future 
rendered unstable and insecure. Is it not time to stop and 
consider ?—Governor Dix of New York. 


We think there are a great many Americans to 
whom Governor Dix’s words sound like real sense, 

He describes the situation accurately. Business 
enterprise is discouraged. The financial and indus- 
trial future is unstable and insecure. The field of 
employment is visibly diminishing. The percentage 
of unemployed labor is rising and must sooner of 
later decrease the rewards of labor. 

Why this situation? 

It is not any one governmental attack on a great 
industrial organization or any one investigation based 
on an assumption of criminal business conduct. It 
is the succession and the number of them all at the 
same time, with no promise of ‘rest or peace. 

It is all very well to talk about “cutting out the 
cancer.” Admit that it should be cut out. But the 
physician who would at the same time operate fof 
cancer, for appendicitis, for “floating kidney,” for 
dislocation of the hip, and also trephine the patient 
and cut off-a leg, could look for but one result—the 
death of the patient from shock. a 

Mr. Roosevelt infected the goverment of the United 
States with a St. Vitus’ dance, and the Taft adminis: 
tration hasn’t been able to get over it. J 

Reform does not mean raising cain everywhere with 
everybody all the time. Would it not be well to stop 
and consider? Can the patient stand it all at once?—= 
Chicago Inter Ocean. 
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‘ _ SPRAGUE CANNING MACHINERY COMPANY 


Le 
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HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 


GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster. Fur- 
Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 


































SPRAGUE NO. 6 
PEELING KNIVES 
55c PER DOZ. 


SMILEY’S 
PEELING KNIVES 
$1.50 PER DOZ. 




















COLBERT TOMATO FILLER i] 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 


14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, Ill. 
PROMPT SHIPMENT | 















222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 












OR We nmeenemienees 
ELITE 25 








PROMPTNES 


Prompt attention to orders during packing 
season is as important as good cans. We have 
a record over a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 








We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of: Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


WHEELING CAN ComPANy| 


- WHEELING, W. VA: 
OLIVER J. JOHNSON, President 
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